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every hour. American business, par- 


te 


ticularly the meat business, is finding 
once again that progress means offer- 


ing better products than ever before. 


Fearn Laboratories are ready to help 


> 


you produce better loaves and sausage ] 
... ready to aid you in working out A ; 


new or improved flavoring formulae 


tS 2 


which will insure wider acceptance 


for your products. 


Call your Fearn man today. Let him 
show you how fo insure sales through 


Fearn flavorproofing methods. 





Fearn Lahoratorigs 


. 
Northwestern Yeast Company 

















Buffalo Air Stuffers are available in five models with 
cylinder capacities ranging from 100 pounds to 500 
pounds. 














HAVE A JOB TO DO 


While our battleships are busy 
maintaining the peace at seg 
BUFFALO Sausage Making Mg 
chines are turning out wholesome 
sausages to furnish the necessany 
energy for our occupational forces 
the world over, and for civilians, 


And BUFFALO machines are de 
signed for the job they have to do, 
just as the battleship is designed 
for its job. Take the Buffalo Af 
Stuffer, for example. Combined 
with all of its well-known features 
such as the leakproof, easily ad 
justed stuffer piston, tight-fitting 
and fast opening cover, easily ad 
justable and easily cleaned stain 
less alloy valves with extra large 
openings, a silencer that prevents 
objectionable noises when air é 
released and others, two new im 
provements of a safety nature have 
been added that will minimize los 
of man and machine hours asa 
result of accident. One of thes 
improvements makes it impossible 
for the operator to injure his finger 
or hands while opening or closing 
the cover of the stuffer. The second 
improvement, furnished at a slight 
additional charge, absolutely pre 
vents the possibility of a piston 
blow-out. 

An interesting Buffalo Air Stuffe 
catalog will be mailed on request 


JOHN E. SMITH’S SONS CO. so Broadway, Buffalo 3, N.Y. 


Sales and Service Offices in Principal Cities 


MAKING MACHINES 
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Twenty-seven years ago, Griffith 
earned the right to the name “The 
Griffith Laboratories’—by applying 
scientific techniques to the selection 
of ingredients and the production 


of Griffith products. 


As Griffith-formulated products 
won popularity by their consistent 
performance, additional scientific 
equipment was acquired and more 
trained food-technicians were en- 
gaged .. . in steadfast pursuit of 
higher standards of quality, new 


processes, new formulae. 


The vast variety of Griffith prod- 
ucts now indispensable to food- 
processors is one measure of their 
success. Another is the offer of The 
Griffith Laboratories to serve you 
in product-analysis: To improve fla- 
vor, to discover causes of spoilage, 
to develop new blends. . . to give 
you full benefit of Griffith’s facil- 


ities and knowledge. 








The 


GRIFFIN 


LABORATORIES 


CHICAGO 9, 1415 W. 37TH STREET * NEWARK 5, 37 EMPIRE STREET * TORONTO 2, 115 GEORGE STREET 
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| The C. T. Lenzke line of Perfection Ham] ™ 
Molds, Meat Forming Retainers, Loaf Fill- 


ers and Retainer Presses acquired by The 







Globe Company is widely known for its] [Ip 








| practicality and durability. This equipment } 7, 
_ has for many years been used by hundreds} 









of processors throughout the United States 
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and Canada. The items shown are immedi 


ately available. Order now to improve effi- 
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L oO & & Equipment 


Speeds up Production 
EASY-ROLLING TRACKAGE 


Replace costly manual product handling with GLOBE 









= mechanized efficiency. A GLOBE planned and equipped 
ring on overhead tracking installation promotes smooth, easy- 

rolling operation and reduces worker fatigue. Globe sys- 
— tems are sturdy, simple and practical. Materials are of 
. finest quality. Long, trouble-free service is assured by 


Globe equipment. 
GLOBE TRACK HANGERS— 


itiee cost toon or Gisieatel cdl, Call in a Globe representative for assistance in planning 


or remodeling your tracking layout... and in selecting 
the right equipment. 


meet every tracking need. Hog and beef 








bleeding rail hangers also available. 























GLOBE-PERFECTION REC- GLOBE-PERFECTION GLOBE EASY-WAY 
TANGULAR HAM MOLDS LOAF FILLER LOAF FILLER 
ce Molds and covers made of special Made of special aluminum alloy, Made of special aluminum alloy, 
J aluminum alloy. Available now in this filler can be adjusted to any __ the filler or to pan heights up 
ality four sizes. Two for 10-12 pound _ size pan. Proper plate is quickly to 4!4". Pans from 314” to 434" wide 
boned and fatted hams. One each attached with two screws and wing and from 7” to 11%” long can be 
H for 8-10 and 14-16 pound boned nuts. accommodated. 
| Xam | and fatted hams. : 
f Fill- 
vy The GLOBE-PERFECTION 
y MEAT LOAF MOLDS 
for its Immediately available in four sizes. 
One each for 44 and 5 pound loaves. 
pment F Tyo sizes for 6 pound loaves. Made 
ndreds | % special aluminum alloy. Some 
mold sizes available in stainless steel. 
States 
:medi- 


THE GLOBE COMPANY 


4000 S. PRINCETON AVENUE CHICAGO 9, ILLINOIS 


CKING INDUSTRY WITH EXPERTLY DESIGNED EQUIPMENT 
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When you PASS the SALT’ 


Old, Hard Way Wastes Man-Hours, Money! k ‘New, Easy Way SAVES Man-Hours, Money! 





From storage, salt must be repeatedly shoveled, measured, 
hauled, dumped, dissolved. Salt gets spilled. Time and 
labor are wasted. And resulting brine is of uncertain purity 
and saturation. 


From storage, salt feeds directly into Lixator hopper. 100% 
saturated crystal clear brine is produced automatically. 
Brine flows through pipes to any desired number of points 
in your plant. 
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PICKLE 
FORMULAS 














WASHING 
AND BRINE CURING 
HIDES AND SKINS 






SPRAY DECKS 
AND UNIT COOLERS 


Salt handling ends where your automatic Lixator begins to operate. Using economi- 
cal Sterling Rock Salt .. . the Lixator supplies 100% saturated, crystal clear brine which 
exceeds the most exacting chemical and ‘eention se adirver purity requirements—and it is 
piped to any points you wish. There’s economy in its gravity flow—economy in its me- 
chanical perfection. 

By eliminating wasted man-hours and wasted salt due to handling, spills and dis- 
solution in storage, Lixate users report savings as high as 20%. And remember, besides 
meeting all of your regular operating and processing needs, your Lixator provides a 
perfect brine for zeolite water softeners. 










en ee 
of Le moder method.» 
We mutt Take advantage Of ‘alor, have dire 
he (988 oe installed, The fort XH , 
endiallled, Tir . 
declares H. M. SHULMAN, Mech. Supt., 
Hammond Standish & Co., Detroit. 
Let us mail you our free booklet, “The Lixate 
Process for Making Brine.” Its "36 pages are 


packed with useful information that can help you save money. 
Write today: 


INTERNATIONAL SALT Co., INC., Dept. NP-1, Scranton, Pa. 
Name. 

Firm 
Street 
City State 





FOR MAKING BRINE 


* * * 








INTERNATIONAL SALT COMPANY, INC 
Scranton, Pa 
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sell your 


brand name 
..as well as 
ge! 





sausa 






























i a 1. Special Milprint 
“MILCOTE” gloss gives sparkle and 
brilliance to every Mil-O-Band. 





When the quality of your product and 
your Brand name are sold side by side 
— repeat sales are the natural results! 


2. Mil-O-Bands can be sealed Identify your product with beautifully 


aettaeins printed, eye-appealing, Milprint Mil-O- 
Or Bands, and convert the casual shopper 

into a regular customer. The clear, leg- 

3. By pinch method. ible designs in brilliant inks are created 


specially for easy recognition and 
individual beauty while thermoplastic 
coatings allow easy heat-sealing. Write 


4. New Milprint Thermoplastic Milprint TODAY for full particulars. 
Coating gives fast, effective heat- 
seal for stepping up production. 








——_ 


PACKAGING 
* Sales Offices at * New York * Chicago * Boston , 
* San Francisco * Philadelphia * Grand Rapids * LAL A i Y, HEADQUARTERS 
Los Angeles * Cleveland *.Dallas * Minneapolis Waizbies’ ‘ TO THE MEAT 
* Cincinnati * Atlanta * Pittsburgh * St. Louis ° PACKAGING CONVERTERS * PRINTERS + LITHOGRAPHERS PACKING 
Indianapolis * Kansas City * Memphis. plants at Milwaukee, Philadelphia. Los-Angeles 
Tucson and San Francisco INDUSTRY 
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ONE REASON WHY THE — 

PACKING INDUSTRY USES OVER 

15,000,000 WIREBOUND BOXES 
ANNUALLY! 














i 


Wirebounds—with the strength of steel wire added to lighter 
weight construction of wood—meet the industry's requirements... 


@ On the packing line... 





@ Under extreme conditions of moisture and temperature ... 


@ During all phases of warehousing and shipping... 


~ 





WIREBOUND BOX 
MANUFACTURERS 
ASSOCIATION 
Room 1830 
Borland Bldg. 
CHICAGO 3, ILL. 


y 
Y 
Y 
Y 








BOXES & CRATES 
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Meat-Packing Equipment lasts longer with this 
NEW, EXTRA HARD ALUMINUM ALLOY! 









WEAR-EVER 





TRADE MARK 


vat ore 


For years Wear-Ever aluminum equipment has been a leader 
with packers and provisioners from coast to coast. It is famous 
for lighter weight that makes work easier . . . for gleaming 
cleanliness . . . for the way meat tubs, trucks, ingredient con- 
tainers and fast, even-heating steam jacketed kettles stand up. 
















aluminum alloy than ever before practicable in food plant equipment. It 
offers unparalleled resistance to denting, gouging and scratching. The new 
Wear-Ever equipment retains its shape indefinitely . . . and the famous 


SMOOTHARD finish keeps it new-looking over the years. 


You know what these things mean in lasting economy and satisfaction! It 
is taking time to meet all demands, but genuine Wear-Ever is worth wait- 
ing for. Act now to make sure of getting your new Wear-Ever as soon as 
possible. The Aluminum Cooking Utensil Company, 401 Wear-Ever Bldg., 
New Kensington, Pa. 
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Now, a postwar development is the use of a tougher, harder 
















Made of the metal that works best . . . easy fo clean 


AR-EVER scuminum 





REG. U.S. PAT. OFF 





ee eat ee ee eee 





A penny to spend...all by herself...and so much to 
choose from! It's her first taste of the thrill that 
lasts a lifetime—this fascinating business of 
shopping. ’ 


Most women really enjoy shopping. They like to 
compare values and buy what looks best. Transparent 
packaging enables them to feast their eyes on appetiz-— 
ing food products and actually see what they are buying. 


In addition to making a product visible, shoppers know 
that Du Pont Cellophane effectively protects quality 
and flavor—keeps products clean and safe from handling. 


Although the present demand for Cellophane exceeds 
the supply, we hope the day is not far off when there 
will be enough to enable our converters and ourselves 
to fill all requirements. In the meantime, you may wish 
our new booklet, "Help Yourself to Lower Distribution 
Costs." E. I. du Pont de Nemours & Co. (Inc.), 
Cellophane Division, Wilmington 98, Delaware. 











(ellophane Shows what it Protects—at Low Cost 


BETTER THINGS FOR BETTER LIVING 


-- - THROUGH CHEMISTRY 
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It's more than 98% steel 


less thon 2% tin 


























How a Piece of STEEL and a Little TIN 


CUT BREAKAGE LOSS! 


@ Ever try to break a piece of sheet steel? It can be done, but 
ordinary rough handling and kicking around won't do it. 
That’s why steel-and-tin cans... which are more than 98% 
steel, less than 2% tin... are your package insurance against 
accidents at every danger point. Armored against the dangers 








of rough handling and improper loading, your meat products CHECK THEM OFF! 
packaged in sturdy cans can be safely shipped and stored with 5 advantages of king your 
t no additional protective packing. And on eye-level, help- , 
: meat products in cans. 
yourself retail shelves, shatterproof cans cut out breakage 
loss due to careless handling, and colorful labels lithographed 1. Shatterproof cans won’t break or 


chip. 
2. Trouble-free cans are economical 
to ship and store. 


right on the cans make for prominent point-of-sale display. 
Customer preference? You bet they want meat products 


















iz- packed in durable metal containers, which preserve the fresh- 3. Air-, light- and moisture-proof 
ing. ness, flavor and nutritional values of meat...can be safely cans preserve quality. 
cnow stocked for future use . . . are easily disposed of after use. 4. Light, compact cans save shelf and 
y Yes, for packaging that protects... from packer to pur- Ge aie ae 
4 . 5. Lithograph-labeled cans are effec- 
ing. chaser... you can rely on trouble-free steel-and-tin cans. ; 

tive sales tools. 
5 , , : - 
es Keeping America ‘‘Can Conscious”’ 


As cans are returning in increasing quantities to the shelves of 








vish America’s retail stores, a nation-wide advertising campaign... 

- using full-page, full-color ads . . . is reminding shoppers that buying 
merchandise in cans is wise buying. 5 national magazines and the 
magazine sections of 47 Sunday newspapers are carrying over 
28,000,000 of these printed messages this month. 

y 

ost CAN MANUFACTURERS INSTITUTE, INC., NEW YORK 

, 1946 
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For “User’s Choice” of Piping Materials 
eeeit’s the Complete CRANE Line 










SUPPLY 
ONE souRCE es Piping systems operate under 
ONE RESPONS! on QuaALITY varying conditions. What con- 





ONE STANDARD 


ditions should dictate your choice 
























of piping materials, you can best 
determine. Then Crane helps you 
meet those specific requirements 


with the world’s largest line of 


ae Te 


valves, fittings, pipe and piping 
accessories for all applications. By 
demonstrating the merits of all 


types of materials, Crane, with 90 


talc 


years’ experience, enables you to 
choose correctly for every need. 
Ordering from the Crane line 


simplifies all piping jobs. Your Crane 


branch or Wholesaler supplies all 
materials. You're sure to get a better 
installation and better performance 
with all parts of uniform quality, 
backed by single responsibility. This 
complete Crane service is made-to-order 


for your peacetime program. 








STANDARD 
= (RON Booy 


=] s — GLO 
Anges | CE vatves 


ba pitt! 







3) 











ii Piping to heat exchanger 


SERVICE RECOMMENDATIONS: 


Crane Standard Iron Body Globe and Angle Valves mee: all general service 
requirements with working pressures up to 125 pounds steam. Brass-trimmed valves 
are recommended for steam, water, and fluids non-corrosive to brass or iron; all-iron 
valves for fluids that corrode brass but not iron. Also available with choice of com- 
position discs for steam, hot water, cold water, air, oil, and other services. In sizes 
from 2 in. up—with screwed or flanged ends. Crane also makes iron body globe 
and angle valves in all-iron; with brass trim; and with composition disc; in sizes from 
\% to 2 in. Rated at 150 pounds steam, 250 pounds cold. See your Crane catalog, 
pages 143 to 151. 






CRANE CO., General Offices: 836 S. Michigan Ave., Chicago 5, Ill. * Branches and Wholesalers Serving All Industrial Areas 


VALVES + FITTINGS « PIPE 
PLUMBING * HEATING + PUMPS 
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“= | Produce Odorless, Bacteria-Free Washed Ai 
call roauce oriess, bacrerid-rree vwasne ir 

hoice —_ 

1 best 

S you 

nents GEBHARDTS refrigeration 

~ system washes all the air 

ing 4 

1s. By that passes through it, re- 9 

of all moving bacteria, odors and 
th 90 mold spores. With this pat- 

Ou [to 

4. ented construction, it makes 

> line it possible to maintain a 

Crane sanitary, wholesome, pure 

Il 

He : air in the cooler regardless 
etter 

— of the product. 

ality, 

. This & 

»-order 





Sanitation, cleanliness, 
good housekeeping and 


good refrigeration are the 


secrets to packing house 


success. 


@ Notice the GEBHARDT refrigeration units installed on 


the ceiling in the sausage meat room above. Notice 





the clean, sanitary appearance of this cooler. 


ial Areas 


pet} ADVANCED ENGINEERING CORPORATION 
mes | ll N8O@5WEST NORTH AVENEIEDINT SIMMWAUKEE 5;-WISCONSIN 
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ARMOUR NATURAL CASINGS | 


The resiliency and uniformity of Armour * Plum ’ 
Natural Casings help you achieve that plump, i 
inviting look that makes sausage move faster. 


ee a. oe. 


* Tender! 


nA nee pe nee oe 


* Juicy! 
* Uniform! 





ARMOUR and Company 
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SCENE OUTSIDE UNION STOCKYARDS IN CHICAGO, FOCAL POINT OF NATIONWIDE STRIKE 


HOPE FOR EARLY END OF STRIKE DIES 


the nationwide strike of packing- 

house workers dwindled this week- 
end when it was announced that the 
new fact-finding board will meet with 
packers and union representatives in 
Chicago on January 22. Meanwhile, ac- 
cording to union officials, the strike 
will go on. 


Tite possibility of an early end of 


Chairman Witte of the new com- 
mittee held exploratory conferences with 
packers and union representatives in 
Washington on January 18, after they 
had gone to the capital in response to a 
request by Secretary of Labor Schwell- 
enbach to continue their negotiations. 
In making the request on January 15 
the Secretary had hoped to avert the 
strike, but union officials, while agree- 
ing to the conference, said that the sug- 
gestion came too late to stop the walk- 
out. 

So far as can be determined, negotia- 
tions between the individual companies 
and the CIO and AF of L unions are 
about at a standstill and the only hope 
of early settlement appears to lie in 
government action or mediation. The 
highest offer made to the unions by the 
“struck” packers to date is apparently 
the 10¢ per hour increase proffered by 
Swift & Company. This is still 5c below 
the 15¢ raise asked by the AF of L 
union and 5 to 10%c under the 20%c 
pay boost to which the CIO has re- 


treated from its original 25c demand. 

Although the AF of L Amalgamated 
Meat Cutters and Butcher Workmen 
has shown a more conciliatory attitude 
from time to time than the CIO United 
Packinghouse Workers, the former has 
reiterated that it intends to see the 
strike through. 


Members of the Committee 


The fact-finding committee to in- 
vestigate the wage dispute in the in- 
dustry includes the following: 

Chairman Edwin E. Witte, former 
vice chairman and public member of 
the old National War Labor Board; 
Clark Kerr, former chairman of the 
NWLB meat packing commission, and 
Chief Justice Raymond W. Starr of 
the Michigan State Supreme Court. 
Kerr is on the University of Cali- 
fornia faculty and Witte, a professor 
of economics at the University of Wis- 
consin, has served at various times on 
federal boards dealing with industrial 
relations. 

The objectives of the new group, in 
addition to a search for facts (which 
do not seem too deeply hidden), were 
not defined by Secretary of Labor 
Schwellenbach. Both packers and the 
unions expressed some doubt as to the 
usefulness of the move, but agreed to 
cooperate with the group. 


Probably as many as a _ thousand 
large, medium-size and small meat pack- 
ing plants continued to operate this 
week—some of them in a desultory way 
due to the scarcity of livestock—but 
reports to THE NATIONAL PROVISIONER 
indicated a fairly complete work stop- 
page in units of the large national pack- 
ers and in establishments of some of 
the larger “independent” concerns. A 
number of branch houses of the “big 
four” are also affected, as are, in iso- 
lated instances, small and medium-size 
independent packinghouses. 

The principal firms affected by the 
CIO-AF of L strike are Armour and 
Company, the Cudahy Packing Co., 
John Morrell & Co., Kingan & Co., 
Swift & Company, Wilson & Co., Rath 
Packing Co., Cudahy Bros. Co., and 
Tobin Packing Co. 

The effectiveness of the strike with 
respect to the larger firms is spotty. 
While some of the companies with only 
a handful of plants reported a complete 
shutdown at all points, and Wilson and 
Cudahy reported only one unit each in 
operation, a third of Swift’s well-scat- 
tered plants are working. Although 
complete figures are not available, it 
appeared this weekend that about 88 
of the major units of Swift, Armour, 
Wilson and Cudahy are closed, and at 
least 16, and perhaps more, are still 
operating. However, some of the plants 














“still operating” are working with 
sketchy forces and on an “in one day 
and out the next” basis. 

Headquarters of Kingan & Co. re- 
ported all plants—presumably those at 


Richmond, Va., Indianapolis, Ind., 
Omaha, Neb., Storm Lake, Ia., and 
Orangeburg, S. C.—completely shut 
down. 


Headquarters of John Morrell & Co. 
said that the Ottumwa, Ia., Topeka, 
Kans., and Sioux Falls, S. D. plants 
are closed and no effort will be made 
to operate them during the duration of 
the controversy. 


Plants of the Cudahy Bros. Co., Rath 
Packing Co. and the Estherville and 
Fort Dodge units of the Tobin Packing 
Co. are not operating. The Albany divi- 
sion of the Tobin company is still func- 
tioning, hampered only by meager sup- 
plies from the West. Production 
workers and truckers belong to an in- 
dependent union and will stay on the 
job. 

Prior to the start of the strike on 
January 16, a number of companies 
reached agreement with the CIO and 
AF of L unions on wage increases. 

The United Packinghouse Workers 
(CIO) announced that nine plants of 
the Hygrade Food Products Corp. are 
covered in a new contract calling for 
an immediate unconditional increase of 
15¢ per hour, with negotiations to con- 
tinue on the additional 10c per hour 
asked by the union. 


Nine Chicago Firms Sign 

Nine Chicago companies, including 
Siegel-Weller, [Illinois Packing Co., 
Wimp Packing Co. and the Lincoln 
Packing Co., reached an agreement with 
the Amalgamated Meat Cutters and 
Butcher Workmen (AF of L) raising 
hourly pay rates 15¢c with a 90c mini- 
mum. 

At New York, the Meat Trade Insti- 
tute, Inc., representing 75 metropolitan 
processors and wholesalers, signed a 
contract with the AF of L union on 
January 10, providing a $2 per week 
pay boost for all workers beginning 
January 1, 1946 (with a retroactive 
$36 bonus back te August 25) and an 
additional raise of $1 per week begin- 
ning June 16, 1946. This contract ex- 
cepts Gobel, Stahl-Meyer, Trunz, 
Merkel and Figge. These five firms are 
now negotiating with the union as their 
contracts expire February 1. 


In the metropolitan St. Louis area 
44 independent meat packing and 
processing plants reached an agreement 
with the AF of L union calling for a 
wage increase of 15c per hour, or the 
sum agreed on nationally by packers 
and the union, retroactive to January 
14. Included in the wage agreement are 
five large St. Louis independents— 
Krey, American, Sieloff, Heil and La- 
clede—and two large East St. Louis 
plants, Luer Bros. at Alton and Madi- 
son Packing Co., Madison, Ill. Smaller 
units included are Grand, National, 
Volz and Western Beef in St. Louis. A 
strike was called at the East St. Louis 
plant of the Hunter Packing Co. (in 
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RABBIS JOIN PICKET LINES IN NEW YORK 


Among pickets at Wilson & Co. plant in New York City the day the strike began were 
several rabbis employed in the kosher department of the company who joined walkout, 


addition to the Swift and Armour units) 
because Hunter did not join the other 
independent firms in the settlement. 


For the most part the independent 
meat plants are operating, although in 
some instances they are working on a 
truckload-to-truckload basis. Livestock 
marketings at most centers were a mere 
trickle on the two days preceding, and 
on the first day of the strike, but a 
tendency toward improvement was 
noted on Thursday and Friday. Some 
markets are making a strong appeal to 
producing areas to ship in their stock, 
pointing out that many independent 
plants are still working and are badly 
in need of supplies. 


Roundup of Situation 


Following is a roundup on the situa- 
tion as it appeared at major points this 
weekend: 

CHICAGO: Strong picket lines con- 
tinue to surround the U. S. Yards 
area, shutting off the Armour, Swift 
and Wilson plants. There has been 
some disorder and picketing is aggres- 
sive; the independent plants report, 
however, that they are having little 
difficulty. Agar, Wm. Davies, Hygrade, 
Illinois Packing Co., Illinois Meat Co., 
Roberts & Oake, P. Brennan, Miller & 
Hart, Reliable and Oscar Mayer, as 
well as several smaller independents, 
report that they are operating 100 per 
cent with no trouble from the strike, 





either in the way of help or supplies, 
The Chicago livestock supply has been 
moderately good, but at least two small 
killers (among those who signed a new 
contract with the AF of L union) ar 
shut down because of lack of raw ma 
terial. Producers are being urged to 
ship so that there will be enough live 
stock for all. 


NEW YORK: The larger NY inde 
pendent companies, including the five 
named previously, have received enough 
livestock to maintain slaughter o 
January 17 and 18 and will have fresh 
meat for a limited time. Figge reports 
no livestock on the way and none avail- 
able for slaughter beyond Friday. 
Jacob Forst at Kingston is operating 
fully and very busy. NY branches o 
the national packers are either closed 
or operating with only office personnel. 
Although the NY meat trade hopes for 
an early settlement, it looks for the 
product shortage to continue for some 
time since neither live nor dressed sup 
plies are en route at present. The Green 
ebaum plant is working fully. H. ¢ 
Bohack is receiving no beef but th 
firm has enough pork now for a limited 
period. 


ST. LOUIS: Although most indepent- 
ent plants are in good shape to do bust 
ness, due to a new agreement with th 
AF of L (see first column) receipts a 
the National Stock Yards have bem 
light. Farmers and stock naisers have 
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been requested by radio to bring in 
supplies to meet the demand. St. Louis 
buyers are moving livestock from the 
yards to their plants by truck as their 
haulers are not involved in the truck 
drivers strike in St. Louis. The Swift, 
Armour and Hunter Packing Co. plants 
are closed; St. Louis Independent Pack- 
ing Co. is open. 

DENVER: The Armour, Swift and 
Cudahy plants are closed and no at- 
tempt is being made to operate them. 
Independent packers, including Lind- 
ner, Pepper, Capitol, K & B, Sigman 
Meat Co. and Denver Wholesale Market 
Co., which have contracts with the 
AF of L union, are operating. The 
contracts, with the exception of K & B, 
expired this week and the packers met 
with employes on January 18 to con- 
sider renewal. The union is demanding 
that new contracts continue to guaran- 
tee that the independents will match 
any wage increases granted by the “big 
four.” Receipts in all divisions at the 
yards have been exceptionally light this 
week with the small killers buying 
eagerly. 

BUFFALO: Meat will be short in 
this area since Buffalo dealers obtain 
20 to 25 per cent of their supplies from 
other points. All Buffalo packing- 
houses are operating in the face of light 
livestock receipts and Danahy, Hygrade 
and Klinck & Schaller have appealed 
to farmers and shippers to continue 
sending their stock to Buffalo. They 
emphasized they can handle and will 
welcome more livestock. Hygrade has 
a new contract with the CIO and 
Danahy has just reached a similar 
agreement, calling for a 15c raise; the 
AF of L union has reiterated a no- 
strike pledge to members of the Greater 
East Buffalo Meat Association, with 
whom the union signed contracts last 
October providing for a 10c raise. Re- 
tailers expect the supply pinch next 
week and say it may continue for two 
or three weeks after settlement of the 
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PICKETS HALT TRUCKS 


Truck drivers (above) were forced to show 
passes issued by union before gaining ad- 
mittance to stockyards in Chicago. As 
many as 2,000 workers were said to be in 
picket lines during initial phase of Chicago 
walkout. RIGHT: Chilled pickets huddle 
about bonfire in effort to ward off cold. 


strike. Few consumer “runs” have been 
reported. 

SAN FRANCISCO: Independent 
packers are operating and taking all 
livestock. Some small packers have 
hired more men and are increasing their 
output; the right of striking butchers 
to obtain temporary employment at 
plants not strike-bound has been af- 
firmed. Picket lines have been estab- 
lished at the San Francisco area units 
of Swift, Armour, Morrell, Cudahy and 
Kingan. Fresh meat supplies have been 
cut about 20 per cent in the Bay area 
and a serious shortage looms as a re- 
sult of runs on retail shops. There has 
been a 10 to 30 per cent increase in 
retail purchases, with one chain re- 
porting a 50 per cent gain. Conditions 





CATTLE PENS EMPTY AT STRIKEBOUND CHICAGO YARDS 


Hardly a head of cattle could be seen in these pens at Chicago stockyards as 35,000 
packinghouse workers went out on strike this week. Receipts increased later. 
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are normal over central and northern 


California which 
slaughterhouses. 


SAN ANTONIO: Strike has had no 
effect on four independent packers. In 
only one, the Roegelein Provision Co., 
are workers affiliated with a union and 
Roegelein reports no trouble. Cattle 
shipments have declined, however, due 
to the strike threat and bad weather. 

PITTSBURGH: None of Pittsburgh’s 
five leading independent plants is shut 
down; three of them report their opera- 
tions are unaffected, but the other two 
are having trouble getting product and 
livestock. Non-striking local unions are 
AF of L. Runs are reported to be im- 
proving and large independents are cau- 
tiously confident and some smaller firms 
believe their country contacts will as- 
sure them of supplies. 

ST. PAUL: A strike by yards han- 
dlers, combined with the picketing of 
the national packers’ plants, has tied 
up this packinghouse center pretty 
thoroughly. Practically no _ livestock 
has been received and there is no mar- 
ket action. 

ALBANY: Tobin division is still func- 
tioning, but says the effects of the 
strike tying up its western plants will 
be felt in a week or less. Tobin pro- 
duction workers and truckers belong 
to an independent union which wil not 
strike. L. Newhof & Sons is operating. 

(Continued on page 42.) 
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Quality of product is never achieved without exhaustive 


research and experimentation. This is especially true of ... 


Precooked Packaged Frozen Foods! 


UT of the wartime era of mer- 
chandising have come many new 
quick frozen products, among them pre- 
cooked frozen foods—even to complete 
meals. Strictly speaking, precooked 
frozen foods are not altogether new, a 
few having been on the market for more 
than 15 years. However, the number of 
products has greatly increased in the 
past two years and many more are in 
the stage of technical development. 
Precooked frozen foods are no longer 
the fantasy of research departments for 
in 1942 the first volume pack of cooked 
frozen foods began. This production 
started when the necessary ingredients 
were difficult to secure and often were 
of questionable quality. There had been 
very little advertisement to prepare the 
public for their sale and there had been 
hardly any technical or experimental 
work done on these products. Many of 
the items failed to please the public 
and left the frozen food men skeptical 
about the future of cooked foods. 
While early failures provided the 
warning signals for over-eager pro- 
ducers of the future, they did not de- 
stroy the idea that under proper condi- 
tions of production and marketing, 
frozen cooked foods are practical. Now 
there are over 22 food processors pack- 
ing a sizable quantity of these items. 
The list of new products includes over 
40 different ready-to-serve foods. 


Problems Numerous 


However, older production men are 
urging that caution be exercised and a 
great deal of research be undertaken 
before swinging into full production on 
a large scale. Their caution is justified 
since the problems of freezing pre- 
cooked foods of good quality are numer- 
ous and varied. 

Any cooked food can be frozen, but 
with what degree of success this can be 
done depends on many factors. Most 
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By BARBARA L. HUTCHINGS 
and CLIFFORD F. EVERS 


The Birds Eye-Snider Laboratories 


technologists in the field will agree that 
any product should receive a 12-month 
storage period without showing marked 
deterioration in the quality of flavor, 
texture or color. Then, and only then, 
can it be considered a good production 
risk. 

Several processors have forged ahead 
in the production of precooked foods 
without sufficient investigation of proc- 
esses or without making suitable stor- 
age tests. Regrettably, much of the ex- 
perimental work already carried out has 
been based on limited storage tests of 
from two to four months’ duration. This 
gives, in many cases, a false picture of 
the problems which may confront a 
packer. 

Since 1935, soups, meats, meat sub- 
stitutes, poultry, fish items and bakery 
products of all kinds have been quick 
frozen and distributed to the institu- 
tional trade. In late years, the retail 
trade has been consuming such items 
as Boston baked beans, chicken a la 
king, chile con carne, spaghetti in to- 
mato sauce, pumpkin pie mix, and in 
recent months, such items as frozen 
fruit pies, shortcakes, frozen fruit sal- 
ads, muffins, biscuits, cakes and cookies, 
oyster stews, creamed tuna and sal- 
mon, as well as many other specialty 
items. 

Unfortunately for the trade, not all 
of these items have been quality prod- 
ucts. Time may prove that too eager 
production along with too little prepa- 
ration and understanding of the prob- 
lems besetting this new industry will 
leave its mark on consumer acceptance 
of the products. However, individual 
successes in packing specialty items of 
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superior quality lead enterprisers 
view the field with interest. 

Because cooked foods are the neweg 
entrants into the frozen food industry, 
there are no established standards of 
quality. It should be one of the firg 
concerns of all packers to have thege 
standards set as high, if not higher 
than those required for the production 
of fresh frozen products. Secondly, they 
should see to it that these requirements 
are enforced for their own protection as 
well as that of the consumer. 


Control of Quality 


A quality product never “just hap. 
pens.” It is the result of careful plap. 
ning and the continuous checking of ray 
materials, production methods, packag. 
ing procedures and freezing techniques, 
Quality control, not quantity control, js 
the surest if not the quickest way to 
economic stability for any packer, 
Rightly instituted and correctly fo. 
lowed, quality control methods do pay 
dividends. 

True contro! of quality accepts the 
responsibility for and the regulation of 
plant sanitation, surveillance of the 
health and cleanliness of personnel, se- 
lection of top quality raw materials, 
adequate sorting, washing and trim. 
ming of the raw materials, correct tem- 
peratures and timing of processing, 
proper packaging materials and meth- 
ods, and last but not least, correct freez- 
ing techniques and storage. The neglect 
of any one of these factors can notably 
lower the final quality of the pack. 

Sanitation within any plant is no 
simply a matter of keeping it neat and 
clean in appearance. It should be con- 
sidered from a bacteriological view- 
point. This is especially true in the case 
of precooked frozen foods for they may 
be more susceptible to contamination 
and spoilage from bacteria growth since 
they are already partially broken dow 
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cance. Extensive bacterial examination 
of pork and beans as recorded by the 
Western Regional Laboratories _re- 
ported that experimental samples after 
being held for 18 days at 40 degs. F. 
showed no significant growth of bac- 
teria. This was also noted in a sample 
held for one day at room temperature. 
However the counts showed marked in- 
crease by the second day at room tem- 
perature and on the twenty-first day at 
40 degs. F. 

This does not necessarily indicate 
that commercially packed foods will 
give similar results. This same labora- 
tory reported a very high count of at 
least one-half million on a sample of 
frozen pork and beans packed in tomato 
sauce which was purchased in the local 
market. Admittedly, any cooked foods 
whether frozen, canned, or home cooked 
are subject to change once they are ex- 
posed to normal temperatures and con- 
ditions, but it becomes a matter of par- 
ticular consumer education to assure 
proper handling of precooked foods. 

The responsibility of the retailer in 
preventing the spoilage of these prod- 
ucts by bacteria organisms cannot be 
overlooked or overemphasized. Im- 
proper handling that permits products 
to become thawed and then refrozen 
after they have once defrosted is a 
direct approach to the encouragement 
of bacterial growth. 

The development of formulas which 
will yield standard, uniform products of 
superior flavor, texture and color and 
possessing good keeping qualities is 
another serious problem. It is in the ex- 
perimental kitchen that these standards 
can be weighed and measured and finally 
accepted or rejected. The accepted 
standards should then be used as a con- 
tinual check on all future production. 

This is a field wide open for experi- 
mentation. The development and use 
of a pilot plant for the preparation of 
large batches, using miniature commer- 





COMPLETE FROZEN MEAL 


The Maxson Food Systems, Inc., has de- 
veloped a method of cooking, packaging 
and freezing complete meals, which are 
quickly available upon defrosting and heat- 
ing. Used by the Navy air transport dur- 
ing the war, the firm plans to extend the 
service to peacetime transportation, hotels, 
restaurants and consumer channels. 
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cial equipment, will allow the technolo- 
gist to anticipate and correct in ad- 
vance the problems which might arise 
during a pack within the plant. It is in 
the pilot plant that the need for new 
types of equipment may be realized and 
experimentd with. Older types of equip- 
ment may be adapted to the newer 
needs and short cuts or revisions in 
formulas can be made without great 
loss of time, equipment or money for 
the producer. 

To solve any or all of the problems 
of producing ready-to-serve frozen 





® Prediction 


Surveying the frozen food picture as 
the new year began, Bob White, pro- 
gressive food consultant and head of 
the Bob White organization, predicted 
great progress in 1946 for precooked, 
ready-to-eat items. “The ease with 
which precooked, frozen meals can be 
put on the table will prove a great boon 
to the housewife,” he said. “By the end 
of the year we may expect approxi- 
mately 2,000,000 families to have facili- 
ties for storing all types of frozen foods 
—facilities with a total continued stor- 
age space for 60,000,000 Ibs. of frozen 
foods.” 





foods, the chemist, bacteriologist, cook, 
mechanical engineer, packaging expert 
and plant manager must all work to- 
gether. 


Here are a few of the problems yet to 
be satisfactorily solved for the trade: 
the use of various types of seasonings, 
the correct cooking procedure to insure 
standard textures and flavors, the de- 
velopment of these standards and the 
practical means of measuring them. 
The causes and prevention of dena- 
turization of proteins, the use of collo- 
idal chemistry as applied to food chem- 
istry, the use of antioxidants, of gums, 
of glazes, of the various types of stabil- 
izers, the advantages and disadvantages 
of certain types of flours, leavening 
agents, fats and oils, all of these are 
still question marks in the work books 
of the chemist and cook. 


Certain flavorings and spices tend to 
“shrink” or completely disappear after 
freezing and prolonged storage, yet 
others will “grow” and unpleasantly 
predominate all other flavors after a 
given time. The use of oils of spices 
rather than dry spices may make the 
matter of controlling these variables 
much easier. One thing is certain: 
standards and the means to maintain 
these standards must be developed to 
insure a uniform flavor product at all 
times. 


The texture of precooked frozen foods 
is dependent on several factors. Some 
of these factors are the natural texture 
of the food itself, the combination of 
one or more raw materials and the 
effect of cooking upon the natural tex- 
tures of these ingredients. Finally, 
there is the effect of freezing. Many 
completely cooked products, having 
been frozen, defrosted and reheated, 
yield a product mushy and unattractive 
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in color and appearance. Some produgty 
need only partial cooking, for the freg, 
ing process will have the same effeet a 
heat and will expand the cell structup 
of the food. 

The prevention of off flavors due 
rancidity of fat in various products has 
been retarded and in some instances gy. 
tirely prevented through the use @ 
anti-oxidants. 

Sauces and gravies offer their ow 
particular problems. Not only are 
high in fat content and susceptible 
rancidity, but they tend to separate 
and weep or to curdle and lump afte 
defrosting and reheating. Most aj 
foods exist in colloidal form. Their be 
havior in batters and doughs, in sauegs 
and soups, gravies and stews, depends 
upon their colloidal characteristics. The 
adaptation of colloidal chemistry to the 
proper procedures of food preparation 
and the freezing process is an essential 
part of the experimental work yet to be 
accomplished in the kitchen and labora. 
tory. 

The color and attractiveness of a fi, 
ished product will be influenced by the 
selection of raw materials of good qual 
ity and correct maturity. The miner] 
content of the cooking water may infiz 
ence not only the color but the textur 
of the finished product. The manner @f 
sorting, trimming, washing, the Sige 
and type of cutting, slicing or dicing of 
the raw materials may enhance or dé 
tract from the quality of the packaged 
items. 


New Packaging Materials 


The production problems encountered 
in the preparation of ready-to-serve 
frozen foods are very similar to the 
problems encountered in the canning @ 
a corresponding product. Straight line 
production will facilitate the most ete 
nomical use of equipment, labor and 
raw materials. It will also make it 
easier for the packers to see and cor 
rect any faulty or incorrect procedures. 
Sanitation is a much simpler problem 
where equipment is arranged in a 
straight orderly fashion. 


The packaging problems facing the 
production men are. acute. Viscous, 
fatty, rich foods demand special equip 
ment and packaging materials. There 
is much to be done in this field and the 
makers of packaging materials are al- 
ready developing new materials on the 
basis of earlier experimentation with 
cooked foods, but they are waiting for 
definite specifications of needs to be 
formulated by the frozen food industry. 


These are a few of the problems 
which will need a great deal of experi- 
mentation before precooked foods can 
establish themselves firmly in the field 
There are many more including the con- 
trol of viscosity, moisture content, the 
development of off flavors other than 
rancidity, correct packaging, proper de 
frosting and reheating methods. The 
step from the research laboratory into 
actual production is only a very short 
one. The two departments will benefit 
themselves and each other by mutual 
cooperation. 
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Bdsine 1944-45, Union Pacific paid tribute to American 
industry on its radio program “Your America”, broadcast 
each week over a nation-wide network. Representatives of 70 
major industries were given the opportunity to present the 
dramatic story of their respective industry’s contribution to 
the welfare of the nation. 






















For example, on one program our guest speak- 
er, Wesley Hardenbergh of Chicago, repre- 
sented the American Meat Institute. On another 
program, G. Sherwin Haxton of Oakfield, N. Y., 
represented the National Canners’ Association. 


Union Pacific—along with other railroads—was then engaged 
in moving vital wartime materials. Your industry and the 
nation generally knows what a tremendous task that was and 
how efficiently it was accomplished. 
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Today, Union Pacific is prepared to continue its assistance 
to your industry by speeding the distribution of peacetime 
commodities. Equipment, facilities and personnel are geared 
to provide unexcelled service. 


A staff of trained traffic men stand ready at all 
times to cooperate with you. 
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For fast, dependable service... . 


; Lot fc 


quest, furnish information 
about available industrial 
and mercantile sites in the 
PACIFIC territory it serves. Address 


—— Union Pacific Railroad, 
| | | | ne ae om | somes Gm" Omaha, Nebraska. 
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UNION PACIFIC RAILROAD 


The Siraiegic Middle Lacie 
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comes with experience 
---and in packaging too! 


The first few steps, faltering and uncertain .. then practice, 
years of it. Finally the polished skill of the star performer. 
Let DANIELS skill (developed through these years of experienc 


hetp' make your package a star performer. 


kleerwrap glassine - snowdriftglassine - silverkleer transparent glassine - lard pak - bacon pak 


genuine greaseproof - sylvania cellophane - special papers - printed in sheets and rolls 
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STAHL-MEYER ADOPTS NEW 


LABELS 











OUR popular canned meat specialties made by Stahl-Meyer, Inc., New York 
City, are stepping into the postwar merchandising picture in attractive new 
labels that beckon invitingly to eastern housewives. Eye appeal is enhanced by 
harmonious and impelling color combinations of red, white and blue that lend un- 
mistakable smartness and distinction to the containers in any company. The prod- 


ucts—ham spread, bulk liverwurst, pork 
tongue spread and corned beef spread 
—are packaged in 6 oz. cans instead of 
the smaller sizes frequently seen on re- 
tailers’ shelves. 

A. B. Crampton, advertising man- 
ager, explains that the decision to use 
6 oz. containers was based on the ob- 
servation that “similar products of 
other manufacturers in 2, 3 and 4 oz. 
sizes are rather obviously considered 
dainties or materials exclusively for 
canapes and hors d’oeuvres. We feel 
that there is no legitimate reason why 
these products should not be appealing 
to use in good, hearty sandwiches, salad 
dishes and in meals, in addition to their 
use as lighter foods.” Crampton also 
points out that the larger sizes greatly 
improve display possibilities, and make 
the ultimate cost to the consumer very 
reasonable. 


The salient elements of the labels 




















ADS PUBLICIZE NEW CONTAINERS 


were designed to catch the consumer’s eye in the following order: 1) readability 
of the product name; 2) brand name, and 3) representation of the product’s appear- 
ance in vignette. This effective 1-2-3 merchandising punch at the point of sale is 
being supported in current Stahl-Meyer newspaper advertising. A typical adver- 
tisement is reproduced in reduced size above. 





NEW WFO 9 RESTRICTS 
USE OF PROTEIN MEAL 


Restrictions on the use of protein 
meal in the manufacture of mixed feed 
for livestock and poultry were issued 
this week by the U. S. Department of 
Agriculture in an effort to prevent 
shortages in important livestock feed- 
ing areas. The order budgets use of 
protein meals among all users in line 
with production goals for 1946. It is 
designed to promote equitable distribu- 
tion of supplies by areas and within the 
feed industry, by regulating the amount 
of protein meal that may be used by 
months and by classes of livestock. 

Necessity for the order arises from 
the heavy drain on protein feed be- 
cause of the large number of poultry, 
&near record volume of cattle feeding, 
and the feeding of hogs to unusually 
heavy weights. The supply of protein 


feed is smaller this winter than last 
largely because of the 24 per cent cut 
in the 1945 cottonseed crop. 


The restrictions are a reinstatement 
and expansion of controls originally 
issued in December, 1943, which were 
finally terminated during 1945. Begin- 
ning immediately, no feed manufacturer 
may use more high protein meal in 
mixed feed for livestock, other than 
poultry feed, than the quantity used 
for that purpose in the like quarter of 
1945. No person may use in poultry 
feed a larger quantity of protein meal 
than the following percentages of the 
quantity used in the like month of 1945: 
January and February, 1946, 100 per 
cent; March, 1946, 95 per cent; April, 
1946, 90 per cent; other months, 85 per 
cent. No user of protein meals may ac- 
cept a delivery of protein meals which 
causes his inventory to exceed a 30-day 
supply. 
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VARIED PROGRAM TO 
FEATURE MEETING OF 
FOOD TECHNOLOGISTS 


Fifty-one separate talks, many on 
subjects of direct interest to meat 
packers, will highlight the sixth an- 
nual conference of the Institute of Food 
Technologists, March 18-20, at the 
Statler hotel, Buffalo, N. Y. Quality and 
flavor control, processing operations and 
methods, sanitation, high frequency 
heating and late nutritional develop- 
ments are among topics scheduled to 
come up for discussion. The three-day 
program will consist of eight technical 
sessions, one luncheon and one banquet 
meeting. 

Registration is to begin Sunday, 
March 17, with a total of 1,000 tech- 
nologists from all parts of the United 
States, Canada, Mexico and South 
America expected. Housing arrange- 
ments are being handled by a committee 
under the chairmanship of Dr. K. G. 
Dykstra, the Birds Eye-Snider division, 
General Foods Corp., Albion, N. Y. 

An industrial exhibits committee, 
with John Fix, American Can Co., 
Rochester, N. Y., as chairman, is ar- 
ranging an equipment and supplies 
showing, which will open on March 17 
and continue throughout the meeting. 
Space for 100 exhibits is available. 

Among subjects to be reviewed in 
which meat packers should be especially 
interested are: enzyme control, anti- 
oxidants in flavor problems, DDT and 
other new insecticides, rodent control, 
waste disposal, amino acid composition 
of foods, protein hydrolysates and their 
future functions, problems in precooked 
frozen foods production and frozen 
foods packaging. 


FEBRUARY MEAT AD FEATURE 


Beef short ribs is the featured product 
of the February red background maga- 
zine advertisement of the American 
Meat Institute’s meat educational pro- 
gram. This advertisement is the second 
in the series of transitional messages 
in which the meat educational program 
moves forward into its essential job— 
that of “selling” meat to consumers. It 
will appear in five leading national 


magazines—two weeklies and _ three 
women’s service publications. The 
message in the women’s magazines 


offers a suggestion for the preparation 
of short ribs. 


RUDNICK URGES UNITY 


A strong plea for a united front 
among meat retailers was voiced this 
month by Harry L. Rudnick, legal coun- 
sel for the National Association of Re- 
tail Meat Dealers, who said: “In 1946 
competition among retailers will be 
more keenly felt than heretofore. The 
retailer who is abreast of the times and 
who can sell at competitive prices be- 
cause he buys properly need have no 
fear of survival in the years ahead.” 
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| Allocate Fats and Oils 
| for 1946 First Quarte 


Civilians will get about the same 
amount of edible fats and oils in the 
| first quarter of 1946 as they did in the 
final quarter of 1945, on the basis of 
| the January-March allocations ap. 
| nounced by the U. S. Department of 
| Agriculture. Slightly more fats ang 
| oils are being made available for ex. 
| port than in the final quarter of 1945 
Military takings will be lower. 

The civilian allocation of edible fats 
| and oils—other than butter—for the 
January-March quarter is 1,047,500,009 
lbs., compared with 1,047,000,000 Ibs 
| in the last quarter of 1945. For 194 

as a whole, civilians are expected t 
have more of these products than in the 
year just past, and consumption wil 
likely be approximately 90 per cent of 
prewar. 

In line with declining needs, U. § 
military and war services have beey 
allocated 48,600,000 lbs. of both edible 
and inedible fats and oils, compared 
with 95,600,000 lbs. in the fourth 
quarter of 1945. 

Allocation of edible fats and oils for 
exports and shipments in the first 


| quarter of 1946 is 219,500,000 lbs. com 


pared with 179,300,000 lbs. in the Octe 
ber—December quarter. This increase is 
possible primarily because of smaller 
military requirements. Allocations to 


| foreign claimants are consistent with 
| Combined Food Board recommenda- 
| tions, which have been made in view of 


the short world supply of fats and oils, 


| Kroger Sells Scottsbluff 


Unit to Cook and Ramsey 


Withdrawal of the Kroger Grocery 
and Baking Co. from the meat packing 
business was completed this week with 
the sale of the retail food firm’s re- 
| maining plant at Scottsbluff, Neb., to 
| Daniel Ramsey and John Cook, jr. 

Previously Kroger sold its Omaha 
plant to Kingan & Co. of Indianapolis, 
and its Columbus, Ohio plant to Swift 

& Company. In reporting the sale in 

Cincinnati, C. M. Robertson, Kroger 

president, said disposal of the Scotts- 


| bluff plant was in keeping with a policy 


of the company to retire from the meat 
packing business as rapidly as possible. 
The Scottsbluff plant has a capacity 


| of 10,000 lambs, 2,500 hogs and 1,000 
| cattle a week, Mr. Robertson said. Built 
| about six years ago, the plant is said to 
| be one of the most modern packing 
| establishments west of Omaha. It will 
| be operated by the new owners, who 
| have announced that they anticipate no 
| changes in the present personnel. 


CURED PORK RANCIDITY 


Cured pork, especially bacon, will de- 


| velop some rancidity, even when stored 


The 


in the freezer, according to the Depart- 
ment of Agriculture. 
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«| Separate Foreign Material from Cracklings 


> +Same 


3) by this SIMPLE, LOW-COST METHOD 
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= a Tue outstanding features of Link-Belt 
00 a vibrating screens play an important part in 
“tell the production of high-grade poultry food 
— from cracklings, at lowest cost. The action 
— of the Link-Belt screen, which is common in 
: Ce | principle to that of the hand riddle, separates 
e 
| edible the fluff and other foreign material which 
mpared £ 
fourth travels up hill off the back end of screen. 
ile Maintenance expense is negligible, consisting 
S. Com. of infrequent cloth replacements. Made in a 
e Octo- 
rease is number of standard sizes and types. Send 
smaller 
ions to for Book No. 1762. 
it with 
menda- 
view of © 
nd oils, , . ; . 
Below. A material improvement in quality and 
lower production costs, resulted from this simple 
7 Link-Belt conveying and screening installation. 
mea Cracklings, tankage and other inedibles are fed to the 
b = bucket elevator and delivered to the two Link-Belt 
ockial vibrating screens, over a belt conveyor, equipped 
2k with with a magnetic head pulley which separates 
m’s re- foreign metal. 
leb., to 
ir. 
Omaha 
napolis, 
> Swift 
sale in 
Kroger 
a Link-Belt concentric action type vibrating 
a screen, suspended from overhead, on 
ossible. springs, keeping vibrations to building at 
apacity aminimum. This screen separates lint and 
i 1,000 foreign material from cracklings. In the 
i. Built lower picture, can be seen some of the 
said to material removed. 
yacking 
It will 
ai LINK-BELT COMPANY ms 
1. Chicago 9, Indianapolis 6, Philadelphia 40, Atlanta, Dallas 1, Minneapolis 5, San Francisco 24, Los Angeles 33, Seattle 4, Toronto 8. 
Offices in Principal Cities. 
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DIRECTORY CHANGES 











The following Meat Inspection Direc- 
tory changes have been issued by the 
Production and Marketing Administra- 
tion, Meat Inspection Division, through 
Notice No. 6. 

Meat Inspection Granted: Swift & 
Co., Lockbourne Road, Columbus, Ohio; 
Benson Brothers Corporation, 90 North 
st., Boston, Mass.; Chicago Dressed 
Beef Co., 450 Westchester ave., New 
York, N. Y.; Cunningham Bros., 519- 
521 West 16th st., New York, N. Y.; 
Staten Island Packing Co., 55 Canal st., 
Stapleton, Staten Island, N. Y.; Premier 
Supply Co., 17-21 John st., Boston, 


Mass.; General Meats Co., 6004 Airport 
Way, Seattle, Wash.; Lawrence Meat 
Co., Campbell ave., mail P. O. box 306, 
Santa Clara, Calif. 


Meat Inspection Withdrawn: Interna- 
tional Products Corporation, Arlington 
ave., Arlington, Staten Island, N. Y.; 
The Kroger Grocery & Baking Co., 
Lockbourne Road and New York Central 
R. R., Columbus 7, Ohio; Purity Stores 
Ltd., 559 Main st., Watsonville, Calif.; 
Manteca Veal Co., Clauson Road, mail 
415 Thor st., Turlock, Calif.; The Fuller 
Canneries Co., Mill st., South Dayton, 
N. Y.; Venice Maid Co., Inc., 303-305 
No. Warren st., Trenton, N. J.; Majestic 
Provision Co., Inc., 207-211 Lewis st., 
New York 9, N. Y.; Tiedemann & Har- 





This Map 
will help you 
plan Your 
Buying 


ae , ? ad 
Bemis Products Serving the 
Packing Industry 


Lard press cloths « parchment lined 
bags « ready-to-serve meat bags « cheese- 
cloth « beef or neck wipes « bleaching 
cloths « scale covers * inside truck 
covers ¢ delivery truck covers « over- 
seas ham bags * overseas bacon bags 
cotton tierce liners « roll or numbered 
duck for press or filter cloths. 







® WICHITA ; 


HOUSTON ® 


It shows the locations of the many 
Bemis factories and sales offices 
throughout the country. Here are 
the places where you will find 
Bemis representatives capable of 
giving your needs immediate, 
expert attention with the “know 
how” that comes from years of 
experience in serving the pack- 
ing industry. Phone or write 
Bemis today. 


Make Bemis Your Headquarters 
for Packing Supplies 
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BEMIS BRO. BAG CO. 
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ris, Inc., 360 Langton st., San Fray. 
cisco 1, Calif.; City Provision Co., Ine, 
500-522 East 152nd st., New York, 
N. Y.; Quaker City Boneless Beef 
324 Callowhill st., Philadelphia 23, Pa; 
Primeat Food Products Co., 2380 20th 
st., Detroit 16, Mich.; The Oswald @ 
Hess Co., Inc., 1550 Spring Garden ave, 
Pittsburgh 12, Pa.; Bettinger & Bay. 
nett, 1459 East Kirby, Detroit 11, Mich; 
S. Loewenstein & Son, 1945 Adelaide 
st., Detroit 7, Mich.; Bloomfield Packing 
Co., 2108-2116 East st. Pittsburgh 12, 
Pa.; East Carson Packing Co., East 
Carson and Hays Glen sts., Pittsburgh 
7, Pa.; Home Packing Co., Creekside 
and Gridley sts., Toledo, Ohio; Louis. 
ville Beef Co., 1421 Quincy st., Louis. 
ville, Ky.; Carl R. Johnson, 4115 § 
Westnedge ave., mail P. O. box 209, 
Kalamazoo, Mich.; Quality Beef Co., 5 
W. Henrietta st., Baltimore 30, Md. 
Change in Name of Official Estab. 
lishment: Astor Packing Co., foot of 
Astor st., Newark 5, N. J. instead of 
Leo Schloss, Inc.; Supreme Meat Prod- 
ucts Co., 4017 South Central ave., Los 
Angeles 11, Calif., instead of Supreme 
Meat Products; The Wah Mei Co., 134 
Windsor st., Hartford 5, Conn., instead 
of The Wah Mei Co., Inc.; Capitol Pack. 
ing Co., 5000 Clarkson st., Denver 16, 
Colo., instead of Fryer Packing Co,; 
B. Zeff Co., Crows Landing Road, mail 
P.O. box 425, Modesto, Calif., instead of 
Arlin Meat Co.; Paul Caspers & Co, 
Live Stock, 804 James st., Streator, Ill, 
instead of Streator Meat Packing Co, 
Inc.; Tennessee Food Products Co., Jef- 
ferson st., Brownsville, Tenn., instead 
of Abraham Bros. Packing Co.; Pruden 
Packing Co., P. O. box 14, Suffolk, Va, 
instead of Pruden & Babb; Champagne 
Packing Corporation, 58 Washington 
st., Pawtucket, R. I., instead of C. §. 
Johnson & Son, Inc.; Carroll Packing 
Co., Fisher and Water sts., Prairie du 
Chien, Wis., instead of Armour & Co. 


NOVEL "WELCOME" FOLDER 
HELPS CREATE GOOD WILL 


The Foxboro Co., Foxboro, Mass., is 
doing a good public relations job with 
guests and visitors who come into the 
plant. An attractive little “Welcome” 
folder containing information that they 
want to know is handed to all callers at 
the reception desk when they enter the 
office. 

The tone of the booklet is informal 
and helpful. It invites the caller to 
make himself at home while waiting, 
informs him that the receptionist will 
announce him to the person he wishes 
to see, states that the company garage, 
cafeteria and rest rooms are available 
if he wishes to use them. For his con- 
venience, a number of the company ex- 
ecutives and officers and their titles are 
listed in the folder. 


One section which no doubt is appre- 
ciated by travelers gives detailed direc- 
tions on how to reach Foxboro by auto- 
mobile, from both Boston and Provi- 
dence, as well as a complete schedule 
of trains operating between these two 
cities and Foxboro. 
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PERK LOAF BINDER 
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PERK LOAF BINDER 


Has all the goodness of the 
finest material obtainable for 


making Fine Sausage. 
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AMERICA’S FINEST SEASONINGS 














- 











The National Provisioner—January 19, 1946 Page 27 





All ANCO Sausage Room Equipment is of the most. modern design, every | 
being built to help you make an improved product with a minimum amount 
machinery upkeep. Only first grade materials and expert mechanics are used 
in the production of Equipment bearing the ANCO trademark ... The ANCO 
Grinder featured above with its original patented cylinder has a screw which 
feeds the meat rapidly without mashing, heating, or backing up, therefore it is 
both efficient and safe. it has become standard Equipment in many plants on 
the merits of its performance ... Our 43 years of packinghouse engineering 
experience, and extensive manufacturing facilities are at your service ... For 
complete description of modern Sausage Room Equipment, we refer you to 
ANCO Catalog No. 64, a copy of which you should have in your files. 


THE ALLBRIGHT-NELL CO. 


5323 S. WESTERN BLVD., CHICAGO 9, ILLINOIS 
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inp and dewn the MEAT TRAM 








Personalities and Fvents 
|_of the Week____1 


@ Extensive changes designed to in- 
crease production are in the blue print 
stage by Houston Packing Co., Houston, 
Tex., but construction is being held up 
for the present by various shortages 
of materials. 

@ Dr. Theodore Suess, a nephew of 
Oscar G. Mayer, president, Oscar Mayer 
& Co., Chicago, has been selected by 
military government officials in Europe 
to head the University of Erlangen, one 
of the few universities in Germany 
which escaped physical damage during 
the war. Dr. Suess, a law professor, has 
taught in German universities since 
1925. 

@ Edward Thomas Jones, 38, Armour 
and Company employe for 17 years, 
died recently at his home in Huntington, 
W. Va. He had been in good health 
until he suffered a heart attack a few 
hours before his death. Jones, who be- 
came associated with Armour at the 
Wilmington, Del., office, held positions 
at various cities in the south and was 
assistant district manager for the area 
of West Virginia, Kentucky, Ohio and 
Virginia at the time of his death. He 
is survived by his wife, three children 
and his parents. 

®@ Pennsylvania state officials estimate 
that approximately 2,500 abattoirs are 
covered by the act, effective January 1, 
which set up licensing requirements for 
slaughterhouses, including poultry, un- 
der state meat inspection regulations. 
The state agriculture department, which 
will administer the law, explained that 
few permits have been issued chiefly 
because of printing difficulties, but that 
all proprietors who filed applications 
would be allowed to continue operation. 
® Sale of the Kampfer Brothers plant, 
Albany, Ore., and six retail establish- 
ments that have been operated by the 
firm to Steen Brothers, of Eugene, was 
announced recently by Arnold Kamp- 
fer, president of the Kampfer firm. 

® Pezzner Bros., Ashley, Pa., will soon 
open the meat packing plant at Nanti- 
cake which was purchased several years 
ago from Armour and Company. In 
addition to the slaughterhouse in Ash- 
ley, Pezzner operates a wholesale meat 
business in Wilkes Barre. 

® The Victory Packing Co. plans to con- 
struct an addition to its present plant 
at 3317 East 45th st., Los Angeles. 

® Officials of the Southwest Washing- 
ton Livestock Marketing association 
have called for bids for the construction 
of a modern, two-story packing plant 
north of Centralia, Wash. James Luman, 
association manager, said the new plant 
will be of reinforced concrete and of 











THREE NEW VICE PRESIDENTS OF WILSON & CO. 
Pictured above, left to right, are C. W. Becker, J. A. Hafner and R. G. Haynie, Wilson 
& Co., who were named vice presidents of the organization by the board of directors 
this month. They are all located at Chicago. Becker is in charge of the company’s insula- 
tion department, Hafner in charge of the refinery department and Haynie in charge of 
the beef department. 





concrete blocks, will be completely 
equipped and will include a refrigera- 
tion unit. The association was incorpo- 
rated last March for $50,000 as a co- 
operative organization to buy and proc- 
ess livestock. Officers are William 
Schoelkopf, president; Robert Dokter, 
vice president, and George Whittaker, 
Frank Meyer and Lloyd Hildesheim, 
directors. 

@ D. J. Holman, owner, Fort Worth 
Dressed Beef Co., Fort Worth, Tex., 
made a business trip last week to Chi- 
cago, Kansas City and Topeka, Kans. 
®@ Morris Hess, 77, president of Morris 
Hess and Co., exporters and importers 
of hides and skins, New York, died at 
his home, January 15, after a short ill- 





President Truman, Others 
Given Choice Lamb Chops 











After reading in the newspapers re- 
cently that some of the families of high 
government officials were having trouble 
getting meat in Washington, Morris 
Pierce, of the Philadelphia meat firm 
of Pierce and Schurr, sent choice lamb 
chops to President Truman and his cab- 
inet members. The lamb was part of a 
shipment of 100 choice carcasses from 
a Pittsburgh slaughterhouse. 

Pierce received a thank you note 
from Mrs. Truman on White House sta- 
tionery, along with other notes of 
thanks from government officials, in- 
cluding General Eisenhower’s aide. 

Pierce and Schurr was organized 
three years ago. Pierce operates the 
company’s Reading Terminal markets 
at Philadelphia, while his partner, Earl 
H. Schurr, operates a slaughterhouse in 
Douglasville. 
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ness. Mr. Hess was born in Germany, 
came to America at 15 and started to 
work with a hide firm in New York. 
Some 50 years ago he organized the 
International Hide and Fur Corp., of 
which he was president, and in this con- 
nection he visited all parts of the 
world. Later he resigned and formed 
Morris Hess and Co., remaining active 
with this organization until the time 
of his death. 

@ Articles of incorporation have been 
issued to Packers Equipment, Inc., Los 
Angeles, Calif., capital stock $25,000. 
The directors are announced as being 
Walter H. Henwood and Earl A. Steven- 
son, both of Los Angeles, and Arthur 
Reisner, Alhambra, Calif. 


@ F. A. Becker, vice president, and 
E. L. Lalumier, vice president-comptrol- 
ler, Armour and Company, Chicago, 
were visitors to New York during the 
past week. 


@ Haley Packing Co., Lufkin, Tex., 
will add $25,000 in improvements to its 
refrigeration and slaughtering facilities. 
The company buys livestock both at its 
plant and in the Fort Worth market, 
and supplies customers within a radius 
of 100 miles. 

@ The Acme Provision Co., Bristol, Va., 
formerly owned by Karl Seiler & Sons, 
of Philadelphia, will see no change in 
its managerial staff, although Lorenz 
Neuhoff, jr., president of Neuhoff, Inc., 
Salem, has acquired controlling interest 
and assumed the presidency of the firm, 
it is reported. William Allwine will 
continue as secretary-manager and Sam 
A. Wagner will remain in charge of 
plant operations. 

@ A. B. Collier, assistant manager of 
the sales department; H. W. Moore, as- 
sistant manager, beef department, and 
O. W. Lewis, sausage department man- 








ager, all from John Morrell & Co., Ot- 
tumwa, Iowa, made an eastern trip re- 
cently and visited the company’s branch 
houses and sales offices. 


@ Meat Trade Institute, Inc., held its 
annual dinner-dance at the Hotel Astor, 
New York, January 13. George Kast 
served as chairman of the arrange- 
ments. 

@ T. A. Connors, national meat repre- 
sentative of the Great Atlantic & Pacific 
Tea Co., will address members of the 
Chicago Livestock Industries club at a 
dinner meeting, January 24, at the 
North Shore Room, Triangle restaurant, 
225 S. Wabash ave., Chicago. 


@ Cc. F. Mayer, son of H. J. Mayer 
of H. J. Mayer & Sons Co., Chicago, 
has just returned to the company after 
serving in the U. S. Navy for more 
than two years, much of the time in 
the South Pacific theater. Before he 
eft the states for overseas duty, packer 
friends on the west coast held a recep- 
tion in his honor. 


® Articles of incorporation have been 





General Wallender Made 
New Quartermaster Head 











Brig. Gen. Elmer F. Wallender, who 
recently returned from duty in the 
Southwest Pacific, assumed command 
of the Chicago 
Quartermaster De- 
pot January 10, 
succeeding Brig. 
Gen. J. E. Barzyn- 
ski, who retired 
from active service 
December 31, 1945. 
The Chicago Quar- 
termaster Depot is 
a main procure- 
ment agency for 
the bulk of the non- 
perishable subsist- 
ence items bought 


for the Army, 
Navy, Coast Guard, BRIG. GEN. 
Marine Corps, Vet- = WwALLENDER 


erans’ Administra- 
tion and other government agencies. 


General Wallender enlisted in the 
Army in September, 1914, and served in 
the 11th and 18th Infantry. After re- 
ceiving his commission as first lieuten- 
ant in 1917, he was sent to China with 
the 15th Infantry. Upon return to the 
United States, he was detailed to the 
Quartermaster Corps where he served 
in various capacities, as well as spend- 
ing a number of years in the infantry. 


At the outbreak of World War II he 
was ordered to the Fourth Army Corps 
to organize a Quartermaster section. 
His next assignment was at the Ninth 
Service Command, Fort Douglas, Utah, 
as transportation officer, to organize and 
set up motor transport shops in western 
states. Later, he served as Quarter- 
master Supply Officer at the Memphis 
Army Service Forces Depot and in 
August, 1943, was transferred to the 
Southwest Pacific area in charge of a 
number of bases. 
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PRIZE BEEF TO 
WOUNDED VETS 


Wounded veterans at 
Valley Forge General 
hospital, Phoenixville, 
Pa., had choice steak 
dinners recently when 
Maj. Gen. James A. 
Ulio, vice-president of 
Food Fair Stores, Inc., 
Philadelphia, present- 
ed local 4-H champion 
beef to Brig. Gen. W. 
W. Vaughn (right), 
commanding general 
of the hospital. Look- 
ing on is Jj. S. 
Schwartz, director of 
industrial relations for 
the Food Fair Stores. 


filed in Philadelphia for City Line 
Markets, Inc., by Herbert Jerome Bass, 
attorney for the corporation, which will 
slaughter and distribute all kinds of 
meat products. 

@ Miss Jane Masters, one of the Na- 
tional Live Stock and Meat Board’s 
home economists, gave a series of meat 
cookery demonstrations last week at the 
National Western Livestock Show in 
Denver, sponsored by the Denver Pub- 
lic Service Co. for the homemakers at- 
tending the show. 

®@ Ohio State university, Columbus, has 
announced an 11-weeks’ school in the 
operation of frozen locker plants, be- 
ginning March 26 under the sponsor- 
ship of the College of Agriculture and 
manufacturers’ and suppliers’ associa- 
tions. Enrollment will be limited to 60 
persons. 


@ Henry Anthony Born, active in the 
meat packing industry before the turn 
of the century and later a refrigeration 
expert, died in Chicago recently after 
a year’s illness. He was employed by 
Armour and Company and Swift & 
Company before aligning himself with 
Brecht & Co., St. Louis, a packers’ sup- 
ply house. In 1896 he returned to Chi- 
cago to establish the H. A. Born Pack- 
ers’ Supply Co., later changed to the 
Born Refrigerating Co. He is survived 
by a daughter, Mrs. Harriet Born Engel, 
who is directing the company’s opera- 
tions. 

@ W. L. Pier of Fort Worth, Tex., was 
recently named manager of the Fort 
Worth stockyards at a meeting of direc- 
tors of the United Stockyards Corp. in 
New York City. He succeeds A. G. 
Donovan, who is retiring after 30 years 
as general manager of the yards. 

® Nathan L. Levine, Eagle Beef Cloth 
Co., Brooklyn, is spending a short va- 
cation at Miami Beach with Mrs. Le- 
vine. During his absence, his brother, 
Murray Levine, a member of the firm, 
will be in charge. Murray was recently 
discharged from the Army, having 
served in the European theater. 

® Frank J. Brennan, formerly treasurer 
of the Brennan Packing Co., Chicago, 
died at his home, January 15. He was a 
brother of Patrick Brennan, chairman 
of the P. Brennan Co., Chicago. For a 





number of years, Frank Brennan and 
his brother, B. G. Brennan, operated the 
Brennan Packing Co. When this firm 
was bought by Wilson & Co. about 12 
years ago, Frank Brennan retired but 
continued in the livestock commission 
business until a few years ago. 

@ Maj. Robert M. Snapp has returned 
to Pfaelzer Brothers, Chicago, to re 
sume his former duties with Ellard 
Pfaelzer in the purchasing department. 
While in service he was officer in charge 
of the Quartermaster Market Center, 
Oklahoma City, which handled the pro 
curement of perishable subsistence for 
the armed forces. Prior to his entrance 
into the Army, Maj. Snapp spent many 
years as traveling representative and 
purchaser of meat supplies for Pfaelzer 
Brothers. 


@ Joseph F. Young, 58, former assistant 
manager of the Philadelphia branch of 
the Cudahy Packing Co., died suddenly 
at his home in Philadelphia, January 
7. He retired five years ago because of 
illness, after having served 32 years 
with Cudahy. 


® Samuel Barliant, of Evanston, Il, 
who recently received an honorable dis- 
charge from the Army, has established 
the brokerage and sales agency firm of 
Barliant and Company at 1724 Green 
leaf ave., Chicago 26, and will specialize 
in new, rebuilt and used meat packing 
and food processing machinery and 
equipment, supplies and products. 

@ James Telfer, 65, superintendent of 
the Montreal plant of Canada Packers, 
Ltd., since 1933, died January 5 at his 
home in St. Lambert, Quebec. He had 
been associated with the firm for % 
years, moving to Canada from Scotland 
about 1910. He is survived by his wife 
and three sons. 


@ A charter has been issued in Superior 
Court to the Savannah Abattoir, Ine, 
Savannah, Ga., to engage in buying and 
selling livestock. The corporation will 
begin business with a capital stock of 
$100,000 with the privilege of increas- 
ing this stock to $500,000. 

@ F. B. Edmands retired January 15 3 
president-treasurer of the Cincinnati 
Union Stock Yards Co. after a half 
century of service with the organization. 
Otto V. Moesch, vice president of the 
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High strength and extra long life are assured in all types 
of meat packing and processing equipment, when made 
of sanitary Republic ENDURO Stainless Steel. 


Why? Because lustrous ENDURO ranks among the 
toughest, strongest of all metals. It does not rust or cor- 
rode . . . and its smooth, hard surface lasts indefinitely, 
no matter how severe the service, nor how many times 
it is cleaned. 


g Lasting 


Hundreds of ten and fifteen year old installations, in 
which ENDURO equipment still looks like new, afford 


convincing proof of the long, trouble-free service which 
ENDURO provides. 


For more detailed information on these and the many 


other reasons why it pays to specify Republic ENDURO 
Stainless Steel in your equipment, write directly to: 


REPUBLIC STEEL CORPORATION 


Alloy Steel Division « Massillon, Ohio 
GENERAL OFFICES ° CLEVELAND 1, OHIO 
Export Department: Chrysler Building, New York 17, N.Y. 


~ 
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These tripe cooking baskets, made 
of Republic ENDURO Stainless 
Steel, have been in constant use 
since 1936. Other meat packing 
applications include separating 
tables, conveyors, packaging 
tables, tanks, troughs, chutes 
and sinks. 


ENDURO STAINLESS STEEL 


Rex. U. S. Pat. OF 


Other Republic Products include Carbon and A 
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St. Louis National Stock Yards, will 
succeed Edmands at Cincinnati. 

@ A. C. Ferguson, Fort Worth, Tex., 
branch house manager for Swift & 
Company in Texas, Oklahoma, New 
Mexico and Arizona, is one of 17 new 
directors of the Southwestern Exposi- 
tion and Fat Stock Show at Fort Worth. 
@ Benjamin H. Whinston, New York 
architect, is supervising the alteration 
of a one-story and basement baking 
company building in the Bronx, New 
York, into a modern provision proc- 
essing plant for the Victory Provision 
Corp. An entirely new plant arrange- 
ment, incorporating newly devised op- 
erations, has been perfected. Walls are 
of glazed tile. Carrier refrigeration is 


being employed and two Atmos smoke- 
houses with automatic controls have 
been installed. A retail store is also to 
be provided for the sale of smoked 
meats. 

@ The Cudahy Packing Co., Cudahy, 
Wis., recently sent 30 lbs. of assorted 
meats to Wayne Disch, Evansville, Wis., 
farm youth, as a special prize for his 
grand champion lamb. A picture of 
Disch and his champion lamb appears 
on the firm’s 1946 calendar. 

@ The Frank Meat Co., owned and 
operated by H. J. Frank, T. L. Frank 
and Fred H. Scheible, long identified 
with the meat industry in Bakersfield, 
Calif., has under construction a build- 
ing, which is near completion, and which 





FAR FASTER... 


HE Vorator’s lard 

processing speed is 
synonymous with de- 
pendability. Continuous 
flow through a closed 
mechanism excludes 
moisture, permits com- 
plete control, assures 
uniformly white, smooth 
finished lard. Assures 
processing economy too. 
In less than 18 square 
feet of floor space, this 
virtually automatic 
VoTaToR unit chills, 
plasticizes, aerates 3000 
to 4000 pounds per hour, 
with minimum atten- 
tion, no waste of mate- 
rials. The Girdler Cor- 
poration, Votator Divi- 
sion, Dept. NP 1-3, 
Louisville 1, Ky.; 150 
Broadway, New York 7, 
N. Y.; 617 Johnston 
Bldg., Charlotte 2, N.C. 


A GIRDLER PRODUCT 


THE CONTINUOUS, CLOSED LARD PROCESSING UNIT 
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will house a modern wholesale me 
processing and cutting plant, as well 
a retail frozen food store. The latte” 
unit will feature the firm’s “Tendew 
Freeze” prepackaged and quick froze 
boneless meat cuts, as well as del. 
eatessen and dairy products, frozey 
fruits, vegetables and desserts. 
building contains approximately 
sq. ft. of floor space and will also houge: 
a locker plant. The company’s plans ¢ 
for the opening of ten more frog 
food stores in this territory as soon 
equipment is available. 

® Deliveries of frozen foods, including 
various meat products, to the homes of 
customers is contemplated by a new firm 
incorporated at Los Angeles in mid 
January under the name of Frozen | 
Food Home Deliveries, Inc. Directorg 
of the all-woman enterprise are Sylvig 
C. Vaug, Harriett M. Roberts and Marie 
Conaway. 

@ Although the original bonus-paying 
plan for World War II veterans of 
Cudahy Brothers Co., Cudahy, Wis, 
did not make special provision for vet. 
erans who returned injured, the com 
pany has recently awarded to one of 
its former employes who lost both legs 
during the war, $1,000 for the purchase 
of an automobile equipped so that he 
could operate it, which was one of his 
greatest desires. Under the plan, for- 
mer employes of the company who re- 
turn to their jobs after military service 
and relatives of employes who lost their © 
lives in service will share approxi- 
mately $100,000. 

@ A new packinghouse equipped to 
slaughter and process 50 to 100 head of © 
livestock daily will be built at McAlister, ~ 
Okla., soon by V. D. Harrington, owner ™ 
of the stockyards there. 
@ The Canpodian Casing Corp., Mont” 
real, held a formal opening of its new 
plant and office building, January 19, 
Officers of the company are: T. A 
Vineberg, president; M. E. Coshof, vice 
president, and E. C. Vineberg, secretary- 
treasurer. 

@® The “stay-at-home” is a fortunate 
person these days, says C. F. Fishburn, 
office manager, Armour and Company, 
Pittsburgh, after business trips to New 
York and Chicago. 

@® An expansion program involving the 
construction of a large freezing unit 
and a hog feed mill costing $55,000 is 
under way at the Mobley Packing Co., 
Albuquerque, N. M., H. R. Mobley, has 
reported. 

@® Four trucks operated by the St. 
Louis Independent Packing Co. in the 
Pittsburgh area have been effectively 
“dressed up” with new paint and a color 
scheme that includes yellow bodies and 
red wheels. 

@ Directors of the Cincinnati Union 
Stockyards Co. last month declared a 
dividend of 15c per share on capital 
stock, payable January 2, 1946, to 
holders of record December 15, 19465. 

®@ Plans for constructing a refrigerated 
locker building at 2182 Pasadena ave. 
Long Beach, Calif., at an estimated cost 
of $20,000, have been announced by 
Francis Fisher. 
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... And that’s a sound formula for more repeat 
sales. For easy access to Contents. encourages more 
frequent use of the product. Anchor Amerseal Caps 
were developed with feminine fingers in mind. 
They remove and reseal with an easy, simple 
quarter-turn. 


Not only are Anchor Amerseals the easiest 
closures to remove; they reseal as effectively the 
hundredth time as the first. Anchor Amerseal Caps 
never stick, gum or freeze to the container finish 
because they employ lugs rather than threads to 
effect the seal and these make contact only at the 
points where each engages the underside of the 
glass threads. 


Regardless of the nature of your products, you 
can depend on Anchor Amerseals to provide per- 
fect airtight, leakproof seals and to create good- 


will and repeat sales for the products entrusted 
to them. 





PRODUCTS OF 
ANCHOR HOCKING GLASS 
CORPORATION 
LANCASTER, OHIO 
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Better flavor, texture and appearance in all cured meats 
are definitely assured by the use of PRESCO PICKLING 
SALT. That is because it has been perfected through 
years of experience and intensive research, It is unexcelled 
for the manufacture of tender ‘‘Ready-to-Eat” hams. For 
their production we furnish complete instruction in the 
use of the effective PRESCO PROCESS. 
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THE PRESERVALINE MANUFACTURING CO., BROOKLYN, N. ¥. 


sPRESCO PRODULETS 


FOR THE SCIENTIFIC PROCESSING OF MEAT AND MEAT PRODUCTS 
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Employment Now Highest 
for Peacetime, Says CED 


Employment today is at the highest 
peacetime level in history, despite cur- 
rent labor-management disputes, ac- 
cording to the Committee for Economic 
Development. Approximately 52,000,- 
000 workers are now holding productive 
civilian jobs, and unemployment is only 
a fraction of that predicted at the end 
of the war with Japan. This reflects 
more rapid reconversion than antici- 
pated. In many areas reconversion is 
90 per cent complete. 

Payrolls and individual earnings, 
which turned downward immediately 
after V-J Day, are now only slightly 
below wartime peaks and rising. Pro- 
duction of civilian goods is now 50 per 
cent to 75 per cent above July, 1945, 
levels and is expanding rapidly. 

These are the highlights of a sum- 
mary of the nation’s business and em- 
ployment conditions, released this week 
by Paul G. Hoffman, chairman of the 
CED and president of the Studebaker 
Corporation. Hoffman’s statement was 
based on reports from government 
sources and CED regional managers. 

With 52,000,000 workers employed in 
productive jobs as 1945 closed, the num- 
ber of unemployed was only about 
2,000,000 judging from official figures 
of the U. S. Census Bureau, he stated. 
The bureau had estimated that unem- 
ployment in November was 1,710,000; 
in October, 1,550,000; and in September, 
1,650,000. 


Total income payments to individuals 
continue close to their highest wartime 
levels. From July to October, total in- 
come payments declined about 5 per 
cent and private wage and salary pay- 
ments dropped about 10 per cent. Part 
of the decline in income payments re- 
flects the reduction in hours of work. 
Average weekly earnings in manufac- 
turing fell from $45.45 in July to $41.02 
in October, or 10 per cent. However, 
the decline in income payments since 
the end of the war has been less than 
was expected and an upturn has de- 
veloped earlier than anticipated. 


German Plants Spotless, 
Says American Observer 


German meat packing plants are 
spotlessly clean, with tile walls, stain- 
less steel equipment and chrome-plated 
fittings, according to George T. Carlin 
of the Swift & Company research labo- 
ratories, one of a group of scientists 
who visited Germany to investigate the 
food industries. 


Carlin, who made his observations 
before a meeting of the American As- 
sociation of Cereal Chemists in Chicago 
a short time ago, said that German 
packer executives explained the excel- 
lent condition of their plants by stating 
that “all employes are craftsmen and 
are responsible for the cleanliness of 
the area in which they work.” 
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WILSON CALENDAR STRESSES SAUSAGE ITEMS 


Eye-catching photography and brilliant color backgrounds, skillfully woven together to 
dramatize the underlying theme, “‘Nature’s Covering is Best,” provide the new Wilson 
& Co. calendars with an unusual zest and sparkle. The dominant photograph heading 
each month is allied with illustrations of Wilson sausage products through such typical 
headings as: “‘Nature’s covering . . . best for apricots—for pork sausage, too!” Sub- 
ordinate copy strengthens the association by such phrases as: “Wilson’s natural casings 
create that selling appearance”; “‘Wilson’s natural casings make slicing easier and give 
sausage an all-around better appearance,” or “Sausage in Wilson’s natural casings retains 
its freshness and fine flavor longer.” The word “natural” is prominently displayed on 
each sheet and italicized for emphasis. 


Each sheet shows the dates for three months, the current month appearing in large 
type and the preceding and following month in smaller size at the bottom of the page. 
Faintly overprinted on each Friday is a drawing of Wilson’s cheese and eggs. 


The calendar, slanted for retailers, opens with December, 1945 and runs only through 
November, 1946. This is to permit the firm to put its 1947 calendars into circulation 
during the final month of 1946. The last (November) sheet carries a message, signed 
by Thos. E. Wilson, explaining “Our Ideal . . . to make well and to trade fairly. . . . 
To profit not alone in dollars but in the good will of those with whom we deal. . . . 
To correct our errors. . . . To improve our opportunities, and to rear from the daily 
work a structure which shall be known for all that is best in business.” 














ow Patapar helps 





protect foods 


Into American homes every day foods are arriving fresh and appetizing — 


thanks to the protecting folds of Patapar* Vegetable Parchment. How about 


your product? If you are not already using Patapar for protection, now is a 


good time to get to know this unique packaging material. 


Boil it in water... 





One of the secrets of Patapar is its great 
wet-strength. Patapar can be drenched in 
water — even boiled—and remain strong. 


When moist foods are wrapped in it, Patapar 


Wrap grease in it 


Zs) 
\\ gatapar « ~ 
~ J can tant 





When Patapar comes in contact with fats, 
grease or oils, it resist penetration. Products 
with high grease content are wrapped in it 


and kept fresh. Patapar’s outer surface re- 


















stays intact — protects. mains clean — inviting. | 


Beautiful texture 


Patapar's texture is rich—distinctive. plants where there is complete mod- 


It tells of quality. And when it is ern equipment for printing Patapar 


printed the effect is vivid andcolorful. by letterpress or offset lithography. 





We can do the printing in our own 








Patapar . sie 
ye keymark ome of the ways 


to use Patapar 
This little keymark is the nationally adver- 


We 





Ham boiler liners 
Lard wrappers and 


Meat wrappers 
tised symbol of wrapper protection. Included Butter wrappers 
Tub liners & circles bulk packaging units 


Carton and box liners 


on your printed Patapar wrappers it tells 





customers your product is well protected. , 








*Reg. U. S. Pat. Off. 








Paterson Parchment Paper Company « Bristol, Pennsylvania 
Headquarters for Vegetable Parchment Since 1885 

WEST COAST PLANT: 340 BRYANT STREET, SAN FRANCISCO 7, CALIFORNIA 

BRANCH OFFICES: 120 BROADWAY, NEW YORK 5, N. Y. - 111 WEST WASHINGTON ST., CHICAGO 2, ILL. 
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NEW STERISEAL MACHINE 


Anchor Hocking Glass Corporation 
has announced a new steriseal ma- 
chine which is described as a simple, 
efficient, automatic, high speed, straight- 
line vacuum capping machine, especially 
designed and developed for the applica- 
tion of caps on glass jars and bottles 
having a pry-off ledge or a shoulder 
pry-off finish. 


The seal is effected by dry, live, super- 
heated steam. By superheating, the 
steam is fully expanded, thereby reduc- 
ing condensation to a minimum and pro- 
viding the maximum vacuum for the 
volume of steam used. The superheated 
steam is injected into the headspace of 
the container as the cap is automatically 
picked off the end of the feed chute. 
The cap is applied while the headspace 
is saturated with steam—the resultant 
vacuum created by condensation of the 
steam causing the closure to be held in 
place by atmospheric pressure. The seal 
is made at the end of the chute. To as- 
sure that the cap is securely seated the 
package travels under a short auxiliary 
sealing belt. 


With the new steriseal machine any 
desired degree of commercial vacuum on 
hot or cold packed products can be ob- 
tained and maintained by a simple ad- 
justment of the steam flow. The pack- 
age is in full view during the entire 
operation. There are no adjustments to 
make or parts to maintain in a con- 
cealed chamber. 


The machine has a flexible sealing 
range; 75 to 250 or more containers can 
be handled per minute. It will apply 
caps from 27 mm. to 90 mm. inclusive, 
and will handle jars with heights rang- 
ing from 3 in. to 8% in. and diameters 
from 2 in. to 4 in. With special ma- 
chine equipment other jar sizes can also 
be handled. 


The machine has few moving parts. 
An inexperienced girl can operate it. 
The only actual manual labor required 
is in keeping the cap feed magazine 
filled. The following advantages are a 
few of those claimed for the machine: 


1) With unvarying conditions vac- 
uums are extremely consistent; 2) The 
machine will seal packages with ex- 
tremely small headspace; 3) Drafts and 
air movement do not affect efficient, con- 
sistent vacuumizing of the package; 
4) The machine requires only a small 
volume of low pressure steam (20 lbs.) 
and only 3 lbs. to 6 lbs. is used at the 
nozzle; 5) It is possible to seal pre- 
labeled containers; 6) The machine seals 
with a minimum of condensate in the 
jar; 7) Operation is smooth and silent; 
8) The machine is clean in operation 
and easy to keep clean; 9) Glass break- 
age is cut to a minimum. 








Flashes on Suppliers 











BEMIS BRO. BAG CO.—F. W. Ayers, 
until recently on the sales-service force 
of the Bemis Bro. Bag Co. at Peoria, 
Ill., has been transferred to the Bemis 
plant at San Francisco, where he will 
carry on sales promotion work on multi- 
wall paper bags. 

FRED C. CAHN, INC.—The appoint- 
ment of Richard (“Dick”) Forsythe as 
vice president in charge of sales has 
been announced by 
Fred C. Cahn, Inc., 
Chicago agents for 
the Adler Co., Cin- 
cinnati. A graduate 
industrial engineer, 
Forsythe was asso- 
ciated with leading 
midwestern pack- 
ing plants for the 
past eight years, 
and this firsthand 
knowledge of meat 
packing will enable 
him to be of valu- 
able service to the 
industry in his new 
position. He is also 
well acquainted with problems of sales 
and merchandising. 

GRIFFITH LABORATORIES.— 
Harry L. Gleason, vice president and 
general sales manager of the Griffith 
Laboratories, has announced the ap- 
pointment of two new midwestern rep- 
resentatives. Arthur Dunham will rep- 


R. W. FORSYTHE 





resent the firm in Minnesota, South Da- 
kota, North Dakota, Iowa and Nebraska, 
and L. E. MeCrath in Kansas, Missouri, 
Oklahoma and Arkansas. 


BOB WHITE ORGANIZATION. 
R. E. Nagler, veteran food specialist and 
a pioneer in the frozen food industry, 
has joined the Bob 
White Organiza- 
tion, Chicago, food 
industry con- 
sultants, as a spe- 
cialist in retail 
frozen food dis- 
tribution. He leaves 
Freezer Foods, 
Inc., where he was 
vice president, to 
assume his new 
post. Nagler is a 
former executive 
of the Jewel Tea 
Co. which he 
served for 20 years. 
In his new capacity, 
Nagler will supervise consultation serv- 
ice and sales in the frozen food field, 
including the distribution of home and 
retail freezers and the design and in- 
stallation of frozen food stores and 
equipment. 

BAKER ICE MACHINE CO.—Em- 
ployes of the Baker Ice Machine Co., 
Omaha, in 1945 received the largest 
Christmas bonus in the company’s his- 
tory. Based on length of service and 
base rates of pay, the bonuses paid 
were from five to 50 times previous 
bonus payments, according to William 
B. Winslow, vice president. 





R. E. NAGLER 





NEW ANCHOR HOCKING VACUUM CAPPING MACHINE 
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Two famous HPS products and as 
fine pork loin wrappings as you 
can buy for the money. 
Because of its exceptionally fine 
quality, STA-TUF is one of the most 
popular light-weight wrappings on 
the market for guaranteeing 
wet-strength protection and keeping 
bloom meat fresh. STA-TUF 
always peels off evenly and in one 
piece without stripping or 
disintegration. 
For plain, heavy-duty wrapping 
requiring extra strength and 

toughness, use 

HPS PACKERS 

OIL WHITE. 


$001 WEST SIXTY-SIXTH STREET 
CHICAGO 38, ILLINOIS 


WAXED, OILED, WET-STRENGTH 
and LAMINATED PAPERS 





PACKINGHOUSE STRIKE 


(Continued from page 17.) 

There is a possibility that independent 
plants will be picketed to prevent de- 
liveries; a sympathy walkout of drivers 
and luggers has tied up deliveries from 
“big four” branches. The unions are 
not interfering with dealers who haul 
their own supplies. Meat dealers esti- 
mate local supplies will run out in 
three days. Wilson has three carloads 
of beef, pork and lamb on sidings which 
cannot be unloaded. 

MILWAUKEE: Picketing is limited 
to the stockyards and to the plants of 
the national packers. Fourteen inde- 
pendent establishments could operate 
normally if they could get cattle or 
beef. The independents are all AF of L- 
organized plants. Shipments by truck 
to the yards ceased on January 12, and 


“— 4 Sea 


i SE 


normal. The independents will p 
ably not expand production because 
OPA ceilings. The secretary of 
AF of L local warned independent pag 
ers that the strike may be extended 
them if it lasts very long. Struck 
are being allowed to clear their sto¢ 
of manufacturing meat and proces; 
products. 


CLEVELAND: The Swift 
Armour plants are closed but oth} 
packers are operating on the limit 
scale permitted by light receipts. 


OKLAHOMA CITY: The Armo 
plant is the only one affected by ¢ 
strike; Wilson & Co. is operating. Re 
ceipts are not as large as norm 
while outside demand has increased 
most enough to offset the Armour py 
chasing, which usually amounted 
about 25 per cent of the market 


LIKE A PEACEFUL SUNDAY AFTERNOON IN JULY 
Cattle buying offices of one of Chicago’s major packing plants presented this de. 


appearance shortly after strike began. 


rail movement was halted on January 
14. One packer reports he is getting 
only a trickle of beef, but has his full 
force on hand, ready to go. Another 
says that his men are working when- 
ever a truckload of cattle comes in. 

MEMPHIS: Picket lines have been 
set up at the Memphis Packing Co. 
and a Swift branch, but the two plants 
of Abraham Bros. are not affected. 

PHOENIX: All independent packers 
are operating unthreatened so far, in- 
cluding Tovrea. 

CINCINNATI: Packers and producer 
agencies are appealing for heavier live- 
stock shipments to Cincinnati, pointing 
out that all the city’s independent meat 
plants are operating but need more 
animals. An upward trend in livestock 
receipts is expected, although market- 
ings will probably be light until Janu- 
ary 22. It is being pointed out that the 
independents can supply the area if 
they get the raw material. 

PHILADELPHIA: In addition to the 
“big four,” units of Kingan and Mor- 
rell are affected by the strike. Local 
slaughterers, who are not affected, say 
they will be able to fill about only 35 
per cent of the city’s normal meat de- 
mand and others in the trade estimate 
the supply will be about 50 per cent of 


Department usually is beehive of acti 


tivity. Local independent killers 
still operating and want livestock. 


LOUISVILLE: Only the Arm 
and Swift branches, and the Armée 
plant at Lexington, are affected in # 
area. Louisville plants are all ope! 
ing but on a reduced scale because 
stock receipts are off 65 per cent. 


LOS ANGELES: All independently 
operated plants in this area are work 
ing under AF of L agreements. 
San Diego plants, including Cud 
(AF of L) are also open, as 
Hormel, Rath and Morrell bran 
Local AF of L teamsters have deci 
to permit Saturday deliveries to meal 
stores during the CIO strike. AF of 
has arranged for workers in if 
pendent plants to increase work day 
11 hours and waived the rule agai 
Saturday work. It is expected 
the meat supply may be increased B 
per cent by overtime and two p 
have already stepped up delivel 
This would mean independents «we 
supply 80 per cent of the city’s n 
The Union Stock Yards is open uw 
a temporary truce. 3 

SAGINAW, MICH.: Local pack 
are meeting shortages caused by Gi 
cago cutoffs. L. A. Henning, 
Packing and Nichols-Foss compa 
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CUT BREAKAGE LOSSES 


Depend on Twice-Tested 


CUDAHY’S 
Selected 
Sheep Casings 













For smooth, fine-looking pork 
links, be sure of uniform size 
and strength with— 


Sheep Casings 


Whatever your casing needs 
... orders filled quickly from 
over 79 different sizes—in- 
cluding fine, imported casings. 


Our Casings Sales Experts 
will advise you on request. 


THE 


CUDAHY PACKING CO. 


221 N. LaSalle Street 
Chicago 1, Ill. 


. 


| at 
| Co., Kohrs Packing Co., Oscar Mayer 
| at Madison are open, buying livestock 





m 








| are not strike-bound and are supplying 
| local 
| “runs” on retail markets. 


stores. There have been no 


SEATTLE: The six plants of the 
Puget Sound Packing Association— 
James Henry, Frye, Seattle Packing 
Co., Carstens, Community and City 
packing companies—are operating at 
full capacity and expect to supply 
Seattle. They have union contracts in 
force. If the strike drags on a short- 
age of smoked meats may develop, but 
it is expected that the supply of fresh 


| product will not be affected. 


ST. JOSEPH: The Armour piant is 


| entirely closed down and Swift, after 
| operating on a limited basis on Janu- 
| ary 16, is practically inoperative. Dug- 
| dale is working on a limited basis and 
| Seitz 


reports normal operations. 
Stockyards employes are still on the 
job. 

DES MOINES: The situation with 
respect to interior Iowa, Southern 
Minnesota and Wisconsin plants has 
been spotty. Hormel at Austin, Swift 
Marshalltown, Dubuque Packing 


and killing. Closed are the Wilson 


| plants at Albert Lea and Cedar Rapids, 


the Swift units at Des Moines and 


| Perry, Tobin at Fort -Dodge and 
| Estherville and Rath at Waterloo. 
HOUSTON: Operations at _ the 


| Houston Packing Co. are below normal 


because of light marketings; the com- 
pany is negotiating with the union. 
NORTH PORTLAND: Two national 





Producers Tell Packers 
"To Resist to the End" 


At the close of the annual forty-ninth 
annual convention of the American 
National Livestock Association, Denver, 
Colo., January 12, members adopted a 
resolution urging packers to “resist to 
the end” what it termed exorbitant 
demands of the United Packing House 
Workers for a 25c hourly wage increase, 
A spokesman said the committee had 
concluded packinghouse workers had 
had ample raises from time to time to 
compensate for increased living costs, 

Other resolutions asked the elimina- 
tion of all price ceilings on beef and 
beef products and discontinuance of 
beef subsidy payments by the federal 
government, as well as a stop to further 
encroachment by the federal govern- 
ment on states’ rights. 

About 500 members mostly from 
western states attended the meeting, 
William B. Wright of Deeth, Nev. was 
chosen as president. 





packers’ plants are closed but inde. 
pendent establishments are operating, 

FORT WORTH: The _§stockyards 
market is completely at a standstill 
with the handlers on strike. While the 
national packers’ plants are _ strike- 
bound, independent operators are not 
much better off because of inability to 
get livestock. 

DALLAS: None of the seven Dallas 





ry c¢ qT; 39 

She “Old Simer” Suggests... 
That You, too, let him help select the knives and plates 
that will meet your exact requirements and will save 


age or patties. 


own private formula. 


The meat must be cut so the lean and fat show up dis- 
tinctly so as to provide strong eye appeal. Do not 
smear or crush the product by improper handling. 





an | 





THE SPECIALTY MFRS. SALES CO. 


CHICAGO 18, ILLINOIS 


2021 GRACE STREET 








you time — money — and labor! 
PORK SAUSAGE —the season for heavy demand is at hand. Make it in the form of saus- 


Fresh trimmings are essential and they must be seasoned to a rich, tangy flavor according to your 


Most pork trimmings contain a large amount of soft, fat 
tissues and if not cut properly, the product will have a 
smeary and crushed appearance. This will also cause 
the soft fat tissues to melt and separate from the lean 
by melting out when cooking, leaving a dry, shriveled- 
up and unappetizing sausage. 


ELIMINATE all these troubles by using the famous C-D 
V TAPER HOLE PLATE, C-D V SUPERIOR PLATE, C-D 
TRIUMPH EVERLASTING PLATE for fancy pork or sum- 
mer sausage. 











Write TODAY for further information. 
There is no obligation. 


> €p < 
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B aPrASTIC APRONS! 































































eolth 


Genuine 


WATER-PROOF, ALKALI-PROOF, 
STAIN-PROOF, ACID-RESISTANT, 
OIL-RESISTANT 








Basco-TEX Genuine Plastic 
Coated Aprons require no launder- 
ing. Just wipe off with a damp 
cloth. They save their small cost 
over and over again. They embody 
the utmost in wearing comfort and 
are built for maximum wear. More 
and more firms are daily swinging 
over to this modern method of 
clothing protection. 
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Consult Us For shower curtains, 
partitions, covers, bags and other 
items of plastic coated and stand- 
ard textiles. 











Topmost 


Protection 


Will Not Crack or Peel 


r——— PRICES — SIZES — COLORS ——— 





27 x 36....$ 8.40 per doz 
30x 4 -. .9.78 per doz. 27 x 36....$ 6.88 per doz. 
36 = 40 oy 11.90 per doz. 30x 36.... 7.65 per doz. 
36x 12.60 per doz. 36x 40.... 9.35 per doz. 
Full kangen yy , 36 x 44.... 10.18 per doz. 
pS rent Full Length Sleev 
Leggi Hi . s wad 
as, 17°90 on 7 $7.15 per dozen pair 
BLACK HEAVY DOUBLE-COATED 
MA NEOPRENE 
27 x 36....$ 8.40 per doz. 27 « 36... .$10.61 per doz. 
30x36.... 9.78 per doz 0 x 36.... 12.60 per doz. 
36 x 40.... 11.90 per doz 36 x 40.... 16.50 per doz. 
36 x 44.... 12.60 per doz. 6 x 44.... 18.45 per doz. 
Full Length Sleeves Full reageh Sleeves 
$9. er dozen pair $12. Td dozen pair 
Longton ip Length Looe’ ip Length 
11 per dozen pair 23. 56 per dozen pair 
All Prices F.0.B. Chicago. Furnish 
best priority. Minimum order 1 dozen 
.— ORDER BY MAIL OR PHONE TODAY — 











Free Sample Swatch on Request 


ASSOCIATED BAG & APRON CO. 


222 West Ontario St., Chicago 10, Ill. 


Phone SUPerior 5809 

















cleaning costs. 


any guess in baking meat loaves. 


MEAT LOAF PANS 


of Stainless Steel 


6B & D stainless steel Meat Loaf Pans give the satisfaction meat 


packers and sausage manufacturers require. 


Sturdily built of non-rusting stainless steel, means long life and lower 


BR & D stainless steel Meat Loaf Pans have features which remove 












y 19, 108 


332 SO. MICHIGAN AVE. 





BEST & DONOVAN 


also manufacturers of the famous line of B & D electrical pork & beef saws 
CHICAGO 5, ILL. 
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Manufacturers of 


CONCENTRATED 
SEASONINGS 





NATURAL SPICE 
SEASONINGS 





















t, 
FLAVOR 


Better and Better since 1901 


ASMUS BROS. 


523 East Congress © Detroit 26, Mich. 
IMPORTERS AND GRINDERS OF PURE NATURAL SPICES 













plants (presumably including Horme)) 
is closed. 

SIOUX CITY: Swift and Armour 
plants are closed by strike. Shippers 
have been fairly active and selling 
agencies are controlling receipts. 

OGDEN, UTAH: The Cudahy plant 
at North Salt Lake is on strike but all 
independents are working. Receipts 
have been light with shipper orders 
limited to West Coast independents, 


COLUMBUS: AF of L_ workers 
struck in two national packers’ plants 
at Columbus this week, leaving only 
the David Davies establishment open, 
The union is asking for a 20c increage 
at the latter plant. 

INDIANAPOLIS: The Kingan head- 
quarters plant and the Armour unit 
are strike-bound; small packers are 
operating and taking all available 
livestock. Orders have been exceeding 
the hog supply considerably. 





RECALL STRIKE OF 1921-22 


The current packinghouse walk- 
out recalls the strike of 1921-22 
when the Amalgamated Meat Cut- 
ters & Butcher Workmen of North 
America, irked because the big 
packing companies had organized 
independent employe unions within 
their plants, ordered a _ general 
walkout on December 6, 1921. The 
ostensible cause of the strike was 
a 10 per cent decrease in wages 
which had gone into effect the 
month previous. 

The meat cutters’ union, pre- 
dicting success for the strike, as- 
serted that 20,000 men would walk 
out in Chicago alone. A sympathy 
walkout by allied trades was fore- 
cast which would tie up the big 
packers completely. 

The first blow suffered by the 
union came when the packers ob- 
tained injunctions against picketing 
at several important centers, in- 
cluding Chicago and Kansas City. 
Some violence accompanied the 
walkout at other points. In St. 
Paul, rioting was suppressed only 
after the national guard was called 
out. Disorders were reported in 
Omaha. Denver was hard hit by the 
strike, with packing operations vir- 
tually halted. 

At other points, the impact was 
less severe. In Chicago, Armour, 
Swift, Wilson and Morris reported 
their plants operating at about 90 
per cent of normal during the first 
few days of the strike. Within a 
week, the union had begun to lose 
its grip, which was tenuous at best, 
as members returned to their jobs. 

The walkout came to an anti- 
climactic close on February 1, 1922, 
about two months after it began, 
when the union sent messages to its 
affiliated locals recommending that 
the strike be called off and that 
“union men try to secure their old 
jobs.” 











The National Provisioner—January 19, 198 



















rmel) 


rmour 
ippers 
selling 


plant 
but all 
eceipts 
orders 
dents. 
rorkers 
plants 
g only 
| open. 
ncrease 


1 head- 
ir unit 
rs are 
vailable 
ceeding 


22 | 


walk- 
)21-22 
| Cut- 
North 
e big 


anized 
within 
eneral 


1. The 
e was 


e ae oof HE FOOD THIEF! 


» = . . . 
ke, as- ‘ 7 ood spoilage caused by inefficient cooling 
d walk 

npathy runs into many millions of dollars every year. 
s fore- 
he big 













Modern Marlo Fin Coils can save your food and “hina 
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Nation-wide engineering service 


by ANDERSON 


These men are the Anderson Oil Mill Equipment 


Engineers who cover the nation. Each one of them 
is well qualified and willing to help you on your 
pressing problems. If you contemplate a change 
of layout, a revamp of equipment or are think- 
ing about increased capacity—you may benefit 
from their knowledge and experience. Drop a 
line to Anderson asking for this engineering 


service—you'll get prompt, personal attention. 


The latest, highest capacity TH E Vv. D. A N D E R Ss ©] N = @] M PANY 


Expeller—Anderson’s Twin- 


Pg ye gy a 1935 WEST 96th STREET * CLEVELAND 2, OHIO 


economy, maximum yield. 


NIN ID) 3 eSHO)IN EX PELLERS 
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BEEF HOLDINGS SHOW 
WAY AS JAN. 1 STOCKS 
RISE ABOVE YEAR AGO 


HARPLY increased operations of 
packinghouses during December 
gave packers an opportunity to add to 
their holdings of meats and stocks as 
the new year opened, placing them well 
above the low point of a week earlier, 
the Department of Agriculture reported 
this week. Holdings of all classes of 
meats increased, but the greatest gain 
was registered in pork meats and lard. 
After dipping to a new low point on 
the opening day of December, stocks of 
pork accumulated rapidly during the 
month and January 1 holdings at 322,- 
096,000 lbs. were almost 100,000,000 
lbs. above the previously reported 
period. The total was only slightly 
under the 371,393,000 lbs. held a year 
earlier, but was somewhat smaller than 
the five-year average of slightly better 
than 500,000,000 lbs. As was expected, 
the gain was most pronounced in frozen 
pork, but stocks of other pork meats 
were sharply above a month earlier. 
Beef holdings rose to a new high for 
recent years when stocks hit 180,490,000 
lbs. as the new year opened, compared 
with 167,372,000 lbs. a month earlier, 
107,171,000 lbs. a year ago and a five 
year average of 140,685,000 lbs. The 
gain in beef stocks also came in frozen 
holdings and the total of 169,571,000 
lbs. was greater than the entire beef 
total of a month earlier. 
Holdings of other meats showed in- 
creases from the month before including 
lamb, veal, sausage room products and 


canned meats and meat food products. 

Lard holdings moved up briskly from 
the previously reported holdings, with 
the total at 78,536,000 lbs. against 57,- 
515,000 lbs. a month earlier. While 
slaughter of hogs was heavy for De- 
cember, a great part of the increase 
was due to the heavier weights of hogs. 
Average weights at market centers this 
winter are much above a year ago. 

The storage stock report for the new 
year was encouraging as far as keeping 
adequate supplies in reserve are con- 
cerned, but with many packers closed 
by the strike there is no reliable method 
of determining what the effect will be 
on meat holdings. Obviously supplies 
will be reduced if the walkout continues 
for any length of time, but reserves can 
and probably will be replenished im- 
mediately after the strike is over, for it 
is known that a huge volume of both cat- 
tle and hogs are ready and awaiting only 
peaceful times in the industry.’ A good 
number of hogs that ordinarily would 
have been sold late last year are still in 
feedlots; this is also true of a fair 
supply of finished cattle. Peace in the 
packing industry will probably find an 
abundance of livestock rolling to mar- 
kets during the first quarter of 1946. 

The government report on storage 
stocks also stated that public cooler oc- 
cupancy declined an average of three 
points from 64 per cent on December 1, 
to a level of 61 per cent as the new year 
opened. Freezer occupancy on January 
1, was 65 per cent, the same as a month 
earlier. The storage outlook indicates 
ample cooler space available, with oc- 
cupancy lower than at any time since 
May 1943. 





JANUARY 1 U. S. COLD STORAGE HOLDINGS 


Jan. 1 Jan. 1 Jan. 1 Av. 
1946 1945 1941-45 
FROZEN AND CURED MEATS: 
NL ca chasceusessendase 169,571,000 96,941,000 125,711,000 
Beef, in cure, cured & smoked..... 10,919,000 10,230,000 14,974,000 
Mina MEETS: ons ues daa wenn 180,490,000 107,171,000 140,685,000 
OI 6 Soi e mabacle «bade 126,772,000 133,786,000 207,719,000 
Pork, dry salt in cure and cured.. 29,633,000 76,259,000 82,197,000 
Pork, all other, in cure, cured and 
NEE” cgpiehkdn Wk hace nook oo oa 165,691,000 161,348,000 210,249,000 
TOTAL PORK? ..............322,096,000 371,393,000 500,165,000 
Lamb I NN arcs bdo mealelen 18,636,000 20,183,000 20,246,000 
Veal! tee e cece rc cec ec eesececeees 12,330,000 8,116,000 a 
All edible offal, frozen and cured.. 39,084,000 37,009,000 93,317,000 
Canned meats & meat products!... 17,523,000 17,681,000 —_——— 
Sausage room products'.......... 20,771,000 15,443,000 
a i eh 78,536,000 91,037,000 — 
Rendered pork fat?.............. 2,179,000 7,446,000 166,437,000 
TOTAL ALL MEATS......... 610,930,000 576,996,000 754,413,000 


'No historical figures for these items. 


‘Included in above figures are the following government-held stocks, in cold 
storage outside of processors’ hands, as at January 1, 1946: frozen and cured 
pork—8,796,000 pounds; lard and rendered pork fat—29,804,000 pounds. 
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AMI PROVISION REPORT 


Provision stocks as of January 15, 
1946, as reported by a number of rep- 
resentative companies to the American 
Meat Institute, are shown in the follow- 
ing table. Because the firms reporting 
their stocks to the Institute are not al- 
ways the same from period to period 
(although comparisons are always 
made between identical groups) the 
table below shows the January 15 
stocks as percentages of the holdings 
two weeks earlier and on the like date 
last year. 


AMERICAN MEAT INSTITUTE 
Provision Stocks Report 
January 15 stocks as 
Percentages of 
Inventories on 


Dec. 29, Jan. 13, 
D. S&S. PRODUCT 1945 1945 


ey CORED sn ccccassccvcus 99 30 
Fat Backs (Cured)............ oo W7 
Other D. S. Meats 
SNE Gncdeccorersescceseuss 104 42 
Frozen-for-cure ............. 147 220 
TOTAL D. 8. CURED ITEMS.... 97 45 


TOT. FROZ. FOR D. 8. CURE. . .464 42 
Ss. P. & D. C. PRODUCT 
Hams, Sweet Pickle Cured 


PEED -o.5sb000Casecnnnvesss 86 46 
Sere 101 91 
Be We ew Bs op cickseccccee 9 85 
Hams, Frozen-for-Cure 
SE snseGersdb0e9ee eens 136 107 
PEE oe5c 6020 booseetscoes 138 304 
All frozen-for-cure hams... .. 138 288 
Picnics 
Sweet pickle cured..........108 148 
Promem-fot-cure ... 2.002.000. 126 ® 
Bellies, 8S. P. and D. C. 
Sweet pickle cured.......... 9 128 
Frozen-for-cure ............. 149 604 
Wiltshire sides, cured....... 76 14 
Other Items 
Sweet pickle cured.......... 119 184 
Frozen-for-cure ............. 155 155 
TOTAL 8. P. & D. C. CURED.. .108 109 
TOTAL 8. P. & D. C. FROZEN. .143 405 


BARRELED PORK 
FRESH FROZEN 
Loins, shoulders, butts and 
SPEED we csc scccceesens - 127 52 
BEG Sehecversodeceséecesene 176 
Total 7 


hoiege 11 g 

TOTAL OF ALL PORK MEATS..110 102 

RENDERED PORK FAT... 1: 

MAD. sucevxcovess cervedesneeete 124 
Note: A considerable quantity of cured, frozen, 

canned pork and lard is held for USDA. 


*Because January 13, 1945 stocks were neg- 
ligible, no comparison is shown. 


MEAT FOR PHILIPPINES 


The U. 8S. Department of Agriculture 
announced this week the allocation of 
6,000,000 lbs. of canned meats, 1,000,- 
000 lbs. of salt and pickled pork and 
200,000 lbs. of lard for the Philippines 
during the first quarter of 1946. All 
products are to be procured commer- 
cially, in the United States, after the De- 
partment of Commerce sets up export 
licenses. 


ARGENTINA LAMB NUMBERS 


The number of sheep and lambs on 
farms in Argentina on July 1, 1945, was 
estimated at 58,181,800 head. Since the 
estimate in 1942 was 50,902,430 head, 
sheep numbers increased approximately 
10 per cent during the 1943-45 period. 
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MEAT AND SUPPLIES PRICES 


Chicago 





WHOLESALE FRESH MEATS 


+Carcass Beef 

Week ended 
Jan. 16, 1946 

per Ib. 

Steer, hfr., choice, all wts....... 20 
Steer, hfr., good, all wts... 
Steer, hfr., com., all wts 
Steer, hfr., utility, all wts 
Cow, commercial, all wts. 










Cow, canner and cutter... 13 
Hindquarters, choice ....... 2-23 
Forequarters, choice ......... «+ -18% 
Cow, hdq., commercial..........++ 19 
Cow, forea. ., commercial....... --16% 
+Beef Cuts 
Steer, hfr., sh. loin, choice...... 82% 
Steer, hfr., sh. loin, good........ 80% 
Steer, hfr., sh. loin, COM. ccccece 25% 
Steer, hfr., sh. loin, util......... 22% 
Cow, 8 oin, QOER. ccccccccccvccs 25% 
Cow, sh. loin, util..........+-++. 
Steer, hfr., round, choice........ 22% 
Steer, hfr., round, good.......... % 
Steer, bfr., rd., commercial...... 19 
Steer, bfr., rd., utility..........- 16% 
Steer, hfr., loin, choice.........- 29% 
Steer, hfr.. - loin, S008. cccccccece 28 
Steer, bfr., loin, ‘commercial...... 23% 
iw, loin, commercial.........+-23% 
Cow, loin, utility...... -20 
Cow, round, commercial 19 
Cow, round, utility.... --16% 
Steer, hfr., rib, choice. --24% 
Steer, bfr., rib, good.. 23 
Steer, hfr., rib, commerce tt 
Steer, hfr., rib, utility..........18 
Cow, rib, commercial o6eeeedeees 21% 
Cow, Fib, utility... ..ccccccccccce 18% 
Steer, hfr., sir., choice.........- 27% 
Steer, hfr., sir., good............ 26 
Steer, hfr., sir., com........+.+-- 21% 
Steer, hfr., cow flank...........- 13% 
Cow, sirloin, commercial......... 21% 
Cow, sirloin, util............+++. 8% 
Steer, bfr., flank steak.......... 
Cow, flank steak.........-.++++ 23 


Steer, hfr., reg. chk., 
Steer, hfr., reg. chk., oe 
Steer, hfr., reg. chk., 
Steer, hfr., reg. chk., 
Cow, reg. 
Cow, reg. chuck, utility..... 
Steer, hfr., c. c. chk., choic 
Steer, bfr., c. c. chk., =. 





Steer, bfr., c. c. chk., 6% 
Steer, bfr.. ce. c. chk., utility... ~.14% 
Cow, c. ¢. ‘chk., commercial...... 6% 
Cow, ¢. ¢. ebk., GG oc cccccces 14% 
Steer, hfr., foreshank............ 12% 
Cow, foreshank .........--++e+5 12% 
Steer, hfr., brisket, choice....... 17 
Steer, hfr., brisket, good......... 17 
Steer, hfr., brisket, com......... 15 
Steer, bfr., brisket, utility....... 15 
Cow, brisket, commercial........ 15 
Cow, brisket, utility............. 15 
Steer, hfr., back, choice......... 21% 
Steer, hfr. back, good........... 
Cow back, commercial........... 18% 
Cow back, utility.............++. 16% 


Steer, hfr. arm chuck, choice....19 
Steer, hfr. arm chuck, good. : 
Cow arm ehuck, commercia 





Cow arm chuck, yoy Tr 15% 
Steer, hfr. sh. pl., gd. & ch...... 4% 
Steer, hfr. sh. pl., com. & util...13 
Cow short plate, commercial... .. 13 
Cow short plate, utility.......... 13% 


tQuot. on beef items include per- 
mitted additions for zone 5, plus 25c 
per ewt. for local del. 


+Veal—Hide on 


Choice CAFCAES .....ccccccscccecs 20% 
Ge CED ccc sacdcccceresvnces 19% 
Choice saddles ........+++++++ +2 223% 


+Veal prices include permitted ad- 
dition for Zone 5, 25c per cwt. for 
double wrapping and 25c per cwt. for 


delivery. 
*Beef Products 
BREED ccccccccccscosccscoceseee ™ 
BOE, GED GE vccccccsscccecees 15% 
Tongues, fresh or froz........... 22% 
Tongues, can., fresh or froz...... 16% 
GEE. ccccccpoccececceceos 23% 
Ox-tails, under % Ib............. 8% 
Tripe, scalded ececocescdiosceseeo 4% 
, GEE 4.05 ss: ccvccccesoces 8% 
Livers, y~ eT oeanneedeonia 23% 
Kidneys SebRaeecoceseecosceoocce 11% 
*Veal and Lamb Products 

PRES wecccascccscccccccevceses Hh 
Calf Livers. Type Bu. cccccccccce 497 
Sweetbreads, Type A........... 39% 
Lamb _tongues prabeeverdscceeene 15 

*Prices earlot and loose paste. For 
lots under 500 Ibs. add $0.625. For 


packing in shipping containers, add 
per cwt.: in 5 container (sweet- 
breads, brains & cutlets only) $2.00. 
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**Lamb 
Choice lambs .......++.++++++ -2535 
DRED cccccvevcceccceces -2385 
Commercial lambs ............ -2185 
Choice hindsaddle ............ -2910 
Good hindsaddle ............++. -2735 
Choice fores .......-seeeeees -2185 
Good £ePES .ccccccccccccccccce -2060 

**Mutton 
Choice sheep ....cccccccesess 260 
Seed GRAND cccccccccccsevcece -1135 
Choice saddles ...........+++- -1560 
Good saddles .............".. -1435 
Choice fores .......00eeeeee0+ -985 
Good fores ......... .860 
Mutton legs, choice. -1685 
Mutton loins, choice -1385 


**Quot. on lamb and mutton are for 
Zone 5 and include 10c for stockin- 
ette. plus 25c per cwt. for del. 


' *Fresh Pork and Pork Products 


Reg. pork loins, und. 12 lbs...... 23% 
PEOMIED scccccesccecvecccoceseses 20% 
Tenderloins, 10-Ib. cartons....... 32 

Tenderloins, loose ..........+++: 380% 
Skinned shldrs., bone in......... 22% 
Spareribs, under 3 Ibs........... 16% 
Boston butts, 4/8 lIbs............ 25 

Boneless butts, c. t.............+- 29 

Rete 4% 
PED BOGE ccccccccccccccsccesece 4% 






Kidneys ... 





1 
Livers, unblemished .13 
Brains -1l 
BRED cccccccancccccccccecs . 6 
BOGOR, BERD CEE. cccccccccccccsce 6 
mtr BED. Bsccccvcccceccceoes 7% 
BEERED. scoccccccecececoscoccecose 8% 
RT ccaccccescececosesss 8 
Tidbits, hind feet............... 8% 


*Prices carlot and loose basis. 


WHOLESALE SMOKED 
MEATS 


Fancy regular a 14/18 Ibs., 


parchment paper .............. 25% 
Fancy skinned one, 14/18 Ibs., 

parchment paper .............. 28 
Fancy trim, brisket off, bacon, 

eh GR, GI oc vaeesaceees 25% 
Square cut seedless bacon, 8 Ib. 

DME. condencccavenscdns 23% 
Beef sets, smoked 

Insides, D Grade.............. 35% 

Outsides, DP GED: cwccccccceece 

Knuckles, aaa 31% 


Quotations on pork items are loose, 
wrapped, f.o.b. Chicago, subject to 
OPA quantity differentials. 


*VINEGAR PICKLED 


PRODUCTS 
Pork feet, 200-Ib. bbl.......... $19.50 
Regular tripe, 200-Ib. bbl....... 27.00 


Honey, tripe, 200-Ib. bbl....... 31.00 


*BARRELED PORK AND 





BEEF 

Clear fat back pork: 

70- 80 pieces .........+-+0+- $23. 50 

80-100 pieces 50 

ond Fenn SEE aE 
Clear plate pork, 23-35 pieces.. 23.00 
UD NEE oc cceecccansceccces SEE 
Plate beef, 200 Ib. bbis........ 31.50 
Ex. plate beef, 200 Ib. bbis.... 33.00 


For prices on sales to War Procure- 
ment Agencies, see Amendment 26 to 
RMPR 148, effective May 26, 1945. 
*Quot. on pork items are for less 
than 5,000 Ib. lots and include all 
permitted additions, except boxing 
and loc. del. 


SAUSAGE MATERIALS 

Carlot basis, Chgo. zone, loose basis. 
Reg. pork trim. (50% fat)....... 18 
Sp. lean pork trim. 85% s 
Ex. lean pork trim. 95% 
Pork cheek meat......... 

Pork livers, unblemished. . 

Boneless bull meat.............. 


PD GOED Kcccccesccsvcess 1 
SE EE BES sc060ccceccgecnbs 
ED sos sdcrncevnbens 15% 
Dressed canners ................ 12% 
Dressed cutter cows............. 12% 
Dressed bologna bulls............ 13% 
. f sg eer 15 





DRY SAUSAGE 


Cervelat, dry, in hog bungs...... 58 
Thuringer aianebdesecesusnessted 31 
POPME 2. ccccccccccccccccccccccs 41 
WeNsOeNMeE once cccccccccccccccces 41 
B. C. Salami, semi-dry.......... 54 
B. C. Salami, semi-dry.......... 32 
ee —_ BORE... cccccesocess 63 
Peppe eer 
Meradella, OOMNE-GEF 20 woccccece 28 
Cappicola (cooked) ...........++ 43% 
PREY crccsedavectesicccceud 37% 


¢DOMESTIC SAUSAGE 





(Quotations cover Type 2, except 
where otherwise noted.) 

Pork saus., neg cus .—; Type 1...29% 
Pork saus., © Bevendeece 26% 
Frankfurts, in Ray ‘casings oe 28% 
Frankfurts, in hog casings....... 25% 
Bologna, natural casings......... 23% 
Bologna, artificial casings........ 22% 
Liver saus., fr., beef casings....21% 
Liver saus., fr., hog casings..... 22% 
Smkd. liver saus., hog bungs....24% 
Blend Cheese 2... cccccccccccccccce 20 

New Eng., natural casings.... % 
Minced lunch, natural casin % 


Tongue and blood 
Blood sausage ... 
DOMME co ccccccacsccces 


Polish sausage om saan 





ihgisis 


tPrices based on zone 5, plus $1.50 


per cwt. 


purveyors of meals where no loc. 


is made. 
packaging costs. 


CURING MATERIALS 


Nitrate of soda (Chgo. w'hse) 
in 425-lb. bbis., del 


Saltpeter, n. ton, f.o.b. N 


for sales to retailers and 


del. 


Prices include boxing or 


Dbl. refined gran........... 8.60 
Small crystals ........seeee 12.00 
Medium crystals ........... 13.00 
Large crystals ....ccccccecs 14.00 
Pure rfd. gran. nitrate of soda. 4.00 

Pure aa powdered nitrate of 
eeccvecccecsucesecees unquoted 

Salt, * min. car of 80,000 Ibs. 

only, f.o.b. Chgo., per ton 

Granulated, kiln dried...... 9.70 
Medium, kiln dried......... 12.70 
Rock, bulk, 40 ton cars..... .80 


Sugar— 

Raw, 96 basis, f.o.b. 

New Orleans . 
Standard gran., 


( 
Packers’ curing sugar,’ 250 Ib. 
bags, f.o.b. Reserve, La., 
less 2% 


(cotton 


SPICES 
(Basis Chgo., 


Dextrose, in car lots, per ewt., 





orig. bbls. bags, bales.) 


Whole Ground 


Allspice, prime ....... 27 
MestGeG .ccccccescs 28 
Chili powder ......... 
Cloves, Zanzibar ...... 23 
Ginger, Jam., unbl.... 27 
CEE ccanecasscses 22 
Mace, fey. Banda..... 1.05 
ast Indies ........ 95 
& W. I. Blend... 
Mustard flour, fcy..... 
BO. B sccccccecccces 
West India Nutmeg. . 
Paprika, Spanish ..... 
Pepper, Cayenne ..... 
Red No. 1.......... 
Black Malabar ..... 
Black Lampong .... 12 
Pepper, Packers ...... 


— 





SAUSAGE CASINGS 
(F. 0. B. Chicago) 


(Prices quoted to manufacturer 
of sausage.) 


Beef casings: 
Domestic et. 1% to 


1% in., 180 pack...... 20 @m 
Domestic’ roun “¥ a 

1% in., 140 pack...... Ch 
Export rounds, wide, 

over 1% in..........-- @sy 


Export rounds, medium, 
1% to 1% in......... 


Export rounds, narrow, 


in. under.......... 34 @% 
No. 1 weasands, 22 in. up 4 
No. 1 weasands, 24 in. up 7 
No. 2 weasands......... 4 
= 1 bungs............. 18 2 
bungs............. 10 $2 
Middle sewing, 1%@ 
Seogecescecerecods 6 @% 
Miadies, ——. wide, 
BY Mu.ccccccccccecs 65 @s 
an select, extra, 
peceseesceve 1.00 
Middles, select, extra, ed 
M% in. & up.......... 1.25@1.@ 
Dried or salted bladders, 
per dozen: 
12-15-in. wide, flat....... 1.00@1.6 
10-12 in. wide, flat....... : 60) 
8-10-in. wide, flat....... -30@ BS 
6- 8-in. wide, flat....... -20@ 3 


Hog casings: 
ar narrow, 29 mm. & 


peccepececesgeenss 2.4 
Narrow mediums, 29@32 

cesesecocssesceue 2. 
Medium, 32@35 mm..... 7% 
Medium, 35@38 mm..... 1.80@1.9 
Wide, 38@43 mm....... 1.65@1.% 
Extra wide, 43 mm.....1.45@1.@ 
Export bungs ........... 23 25 
Large prime bungs...... 18 2 
Medium prime bungs....11 14 
Small prime bungs...... 8 10 
Middles, per set......... 21 4 


Ground 
Whole for Sanus, 





Caraway seed ........ 85 1.0 
Cominos seed ......... 50 55 
Mustard sd., fey. yel.. 25 
American ........+. 
Marjoram, Chilean..... 30 35 
QROBERO cccccccccccces 13 16 
OLEOMARGARINE 

White domestic, vegetable .19 
White animal fat...... 164 
Water churned pastry.. + ABR 
Milk churned pastry............ 184 
Vegetable type .........+-- Unquoted 


VEGETABLE OILS 


White, deodorized, summer oil, 
in tank cars, del’d Chicago...14.8 
Yellow, deodorized, salad or win- 
terized oil, in tank cars, del’d. 
CINE 6.0cccrcccccosocoschsin 15. 
Raw soap stocks: 
Cents per Ib. del’d. in tank cars. 
Cottonseed foots, basis 50% T.F.A. 


— est and West Coast.... a 
Corn ania basis 50% T.F.A 
DS agdcenéxesesaedsseeee 3y 
ME snundessdeeeesuky eee 34 
Soybean foots, basis 50% T.F.A. 
Midwest and West Coast....... 34 
eee 3h 


Soybean oils, in tanks, 
mills, Midwest ..............L§ 
Corn oil, in tanks, f.o.b. mills...124 


Manufacturer to jobber prices, f.0.. 





Sausage-makers, here's a tip 
If your production's lost its zip 


Switch to 


right away 


It'll save you time and save 
you “hay”! 


274 WATER STREET 
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SHEEP CASINGS 
MONGOLIA IMPORTING CC 





NEW YORK 











YOUR CUSTOMERS WILL REMEMBER ... AND RE-ORDER 
HAMS THAT ARE Pre-Seasoned BY THE 


NEVERFAIL 


3-DAY HAM CURE 


Hams processed by the NEVERFAIL 3-Day Ham Cure have a special goodness 
that lingers in your customer’s memory .. . and leads to repeat orders. This dis- 
tinctive flavor is imparted to the ham by Pre-Seasoning. A delicious, aromatic 


fragrance goes in with the cure and heightens the good, old-fashioned, full-bodied 
ham flavor. 


“The Man Who Knows” 


NEVERFAIL cured hams look as good as they taste . . . with an even, eye- 
catching pink color. They are uniformly tender and have a fine texture that is 
always juicy but never soggy. 


“The Man You Know” § Remember that the NEVERFAIL 3-Day Ham Cure also cuts your production 
costs . . . by reducing the time in cure. Get ready to make more money on this 
year’s larger volume of business. Write today for complete information. 


H. J. MAYER & SONS CO. 


6819 S. Ashland Ave., Chicago-36, III. 
Canadian Plant: Windsor, Ontario 
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IMAGINE YOU 


WEARING AN 
ASPHALT RAINCOAT! 





‘ @ Probably you'd look terrible. 
. But one thing is sure—you’d 
stay dry! Asphalt keeps out 
moisture. That’s why we use 
asphalt in our bags to help 
keep Diamond Crystal Salt 
dry, and prevent caking. 

Salt usually cakes when ex- 
posed to excessive humidity. 
Moisture condenses on salt 
particles, forming a thin layer - 
of brine. Then, in dry weather, @ 
the brine evaporates and the } 
crystals knit together. - 

Our research laboratory has found a nadine of ways 
to help prevent salt caking. Removal of moisture- 
attracting impurities, such as calcium chloride, helps. 
So does complete removal of fines by careful screening. 
Most important is to provide salt with a moisture- 
vapor-resistant package. 





Take our Flour Salt bag, for example. It is composed 
of three 50-Ib. and two 25-lb. sheets of kraft, laminated 
together with 40 lbs. of asphalt per ream. That’s a 
lot of asphalt, and it costs us more money—but our 
moisture-vapor transmission tests show this bag is 
worth it. The bag is even sewn with waxed thread to 
seal the holes made by the sewing-machine needle. 
That’s real protection—one reason we have been able 
to eliminate caking as a major problem! 














WANT FREE INFORMATION ON SALT? WRITE US! 











If you have a problem involving the use of salt, write 
to our Director of Technical Service. He will be happy 
to help! Diamond Crystal Salt, Dept. I-13, St. Clair, 
Michigan. 















































DIAMOND CRYSTAL 




















ALBERGER 
PROCESS SALT 
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MARKET PRICES. Aéve eu 








DRESSED BEEF CARCASSES 


City Dressed 
Steer, heifer, choice...........++ 22 
Steer, heifer, good.........+0+.- 21 
Steer, heifer, commercial........ 19 
Steer, heifer, utility............ 17 
Cow, commercial ........+++s+++ 19 


The above quotations do not include 
charges for koshering but do include 
50c per cwt. for delivery. 


KOSHER BEEF CUTS 


Steer, hfr., tri., bm 
Steer, bfr., tri., Seee 
Steer, hfr., tri., aed 
Steer, hfr., tri., utility 
Steer, hfr., reg. chk., choice.... 

Steer, hfr., reg. chk., good dy 
Steer, hfr., reg. chk., commercial.21\4 
Steer, hfr., reg. chk., utility..... 18% 





Above quot. include permitted add. 
for Zone 9, plus $1.50 per ewt. for 
koshering plus 50c per ewt. for loc. 
del. 
Steer, bfr., 
Steer, bfr., 





Steer, hfr., reial...... 
Steer, hfr., rib, utility.......... 20 
Steer, hfr., loin, CHOECE. oc cccccee 31 
Steer, hfr., loin, ae 29% 
Steer, hfr., loin, commercial..... 24% 
Steer, hfr., loin, utility.......... 21% 


Above prices are for Zone 9, plus 
50c per ewt. for del. Additions for 
kosher cuts, where permitted, are 
not included in prices. 


*FRESH PORK CUTS 


Western 
Pork loins, fresh, 12 Ibs. dn.....25 
Shoulders, regular ........... 22 





Butts, regular 3/8 lbs 614 
Hams, regular, under 14 Ibs..... 23% 
Hams, skinned fresh, under 
Be Be ndcetgcecsecseeveesosee 25% 
Picnics, fresh, bone in...........22 
Pork trimmings, ex. lean........ 32 
Pork trimmings, regular......... 19% 
Spareribs, medium ...........+.- 15% 
City 
Pork loins, fr., 10/12 Ibs........ 26% 
Shoulders, regular .............. 23 
Butts, boneless, ©. T.......000008e 
Hams, regular, under 14 Ibs......23% 
Hams, sknd., under 14 Ibs....... 25% 
Ps Pe Cn caste cnsesce hen 23% 


Pork trim, ex. lean... 
Pork trim, regular.... 
Spareribs, medium ... 
Boston butts, 3/8 lbs 


*COOKED HAMS 
Cooked hams, skin on, fatted, 





Dt st0c i ceaudenbes deena 43 
Cooked hams, skinless, fatted, 
- WIND ceccccccececsocescoose 46% 


*SMOKED MEATS 


Reg. hams, under 14 lbs... 
Reg. hams, 14/18 lIbs..... 
Reg. hams, over 18 lbs..... 
Skd. hams, under 14 lbs 


d 
Skd. hams, over 18 Ibs... cccccsal 
Picnics, BORO Bos cssc..ccccccn 
Bacon, Western, 5 Ibs. a 
Bacon, city, 8/i2 | * 
Beef tongues, light 
Beef tongues, heavy 









*Quotations on pork items are fe 
less than 5,000 Ib. lots and includ 
all permitted additions. 

DRESSED HOGS 
Hogs, gd. & ch:, hd. on, If. fat in 


Jan. 16, under 80 lbs.... a 
OE Op We Bee ccc cccccescnban 
100 to 119 Ibs...... pee 
BSP OD Bee MBs ccccccccecsccen 19.9) 
Be OO Be BBs ce ccccccvcesssas 19.64 
154 to 171 Ibs................ 19.56 
BEE Ob EE Be cekccnccnnaiee 19.3) 
*DRESSED VEAL 
Hide off 
Choice, 50@275 — peceoceceses 22 
G 50@275 Ibs..........6. 2183 
Commercial soaais Ibs....... 19 
Utility, 50@275 Ibs........... 1 


*Quot. are for zone 9 and includ 
50c for del. An additional %e pe 
ewt. permitted if wrapped in stock. 
inette. 


DRESSED SHEEP AND 


LAMBS 
Rae, Cnetes ..c<cccccccscvccsonn 2Ty 
EG, GORE occccnsecedesdvesann 234 
Lamb, commercial ...........+4. BY 
Mutton, good & choice........... 144 
Mutton, utility & cull........... 134 


*Quotations are for Zone 9. 


FANCY MEATS 


Wenenen, Tee Bc. 6ceciscecsn By 
Sweetbreads, beef, Type A.......244 
Sweetbreads, veal, Type A....... 41h 
Beef kidmeys ....-cccccccccccces my 


Lamb fries, per Ib..... 
Livers, beef, Type A... 
Oxtails, under % Ib 





Prices 1. c. 1. and loose basis fo 
zone 9. For lots under 500 Ibs., aid 
$0.625. 


BUTCHERS’ FAT 


Be sn icusesasesded $3.25 per ewt. 
BONSE THE cccccccccece 4.25 per ewt. 
DY MEE senckcennee 4.75 per ewt. 
Inedible suet .......... 4.75 per ewt. 





CHICAGO PROVISION SHIPMENTS 


Provision shipments from Chicago for the week ended 
January 12, 1946, were reported as follows: 


Week Previous Year 

Jan. 12 week ago 
Cured meats, pounds.............+.. 11,967,000 11,677,000 25,647,008 
Fresh meats, pounds............++6. 38,876,000 31,081,000 68,999,000 
Lard, POUnds ....cccccccccccccccscce 5,502,000 5,505,000 5,701,080 





CALIF. LIVESTOCK 
FEEDING UP 


There are more cattle and 
lambs on feed in California 
than a year ago, with cattle 
feeding on the largest scale 
since 1942. According to the 
Los Angeles Union Stock 
Yards, latest figures indicate 
173,000 cattle on feed in 
California and most of these 
went into feeding pens in 
good flesh and will require 
only comparatively short 
feeding periods. 


Total number of lambs on 
feed is given as 245,000, a 
gain ef 29 per cent over 1945. 


The National 


About 180,000 of these lambs 
are on fattening pastures in 
Imperial Valley, largest num- 
ber ever recorded in that 
fertile section. 


CHICAGO UNION 
STOCKYARDS’ NET 


The Union Stockyards 
Corporation, Chicago, 
ported a consolidated net i- 
come for the year ending 0¢ 
tober 31, 1945, of $404,438 
as compared with 
the previous year, a decrea® 
of $138,130 or 25 per cent 
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33.25 per ewt, 
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(HERE'S d ufferenc C 
BETWEEN A 


and a SALEM 
AUTOMATIC 


















% The patron walks into the zero cold storage room in a walk-in plant. 


In a Salem Automatic, the patron stands in a normal temperature room, presses a 
button and her locker comes to her automatically . . . no cold blasts, no chills . . . always 
comfortable. 


The Salem Automatic pays off in extra profits for the locker plant 
owner in the form of higher rentals, customer goodwill, lower mainte- 


sf 


SEE THE 
SALEM AUTOMATIC 


nance, and less power cost. LOCKER PLANT 


BEFORE YOU 


Full information on the Salem Automatic Locker Plant BUY 


will be mailed promptly on request. 





SALEM ENGINEERING COMPANY « SALEM. OIC 


SALE LOCKER PLANIS 


PALE ENGINEERING LTD. (CANADA) .§ TORONTO. CANADA 
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ene Cis 
LAND ‘EM SAFELY 











The ‘‘Boss’’ Automatic Landing Device No. 401, prac- 
tical, positive acting, is essential for the safe landing 
of cattle on the bleeding rail. Equipped with auto- 
matic limit switch to stop the motor and apply the 
magnetic brake, it holds the beef in proper position for 
safe landing. Shock absorber prevents transmission of 
shocks to gears in the hoist. Write for particulars— 


“BUY BOSS” for Best Of Satisfactory Service. 





wy by 














* Stops Pollution! 
‘ % Saves By -P, oducts! 











@ Prevents plugging of sewers and overloading 
sewage disposal plants 


@ Handles killing floor waste and paunch manure 





@ Built in sizes to fit your plant capacity 


Green Bay Founpry & Macuine Works 


401 So. Broadway, GREEN BAY, WISCONSIN 
Write for complete descriptive folder 














Page 64 








CHICAGO PROVISION MARKETS 


From the National Provisioner: Daily Market Sorvies 














CASH PRICES BELLIES 
(Square Cut Seedless) 
CARLOT TRADING LOOSE BASIS Fresh or Frozen Cured 
F.0.B. CHICAGO OR CHICAGO 19 
BASIS 184 
THURSDAY, JAN. 17, 1946 1% 
REGULAR HAMS 16 
Fresh or Frozen S.P. 
ee 224 22 Cl 
i accheseks 22%  s- — Rib 
2. 991 > De speeveece 15 15 
12-14 .....+04 23% =e 6908 ....-.--. 15 3 
SOOD cnsvesces 21% 1% Sse" 4 u 
BOILING HAMS 30-35 ......... 15 15 
Fresh or Frozen S.P. Ho Riese 3 
eS 21% 21% 
r F 
oo ae rt GREEN AMERICAN BELLIES 
BPD edn skveceseviessannasoeel 
SKINNED HAMS Br itcrchebii cease ie 
Fresh or Frozen 8.P. 25 ANd UP..cceecccccscccccvves 14% 
BD weceucuss 24% 24% 
I iia a semcace 24% 24% FAT BACKS 
| ee eretes 23% 231% : Poona 
anal 23%, 23 Green or Frozen Cureg 
whneena 22 22% bt 
ksi wien 22 22% il 
SE taka sas 22 22 ll 
SE 6. 600-64-040 22 22 ul 
I aii casa Poth 30g Nl 
EN Zan casi 22 22 a 
PICNICS 12 
Fresh or Frozen 8.P. 
Oo Geese 20% 20% OTHER D.8S. MEATS 
o. seuteoces 20% 20% Fresh or Frozen Cured 
wan Coecerces 20% 20% Regular plates ..11% 11 
10-12 sialechaeipiieses 20% 20% Clear plates .. 10% 10 
12-14 ......... 20% 20%  Jowl butts ... 10% 10% 
Short shank %c over. Square jowls.. 11% 124 
FUTURE PRICES FERTILIZER PRICES 
MONDAY, JAN. 14, THROUGH BASIS NEW YORK DELIVERY 
THURSDAY, JAN. 17, 1946 Aumeniotes 
LARD Open High Low Close Ammonium sulphate, bulk, per 
ESRI rer 13.80n ton, basis ex-vessel Atlantic 
eerie egies: 13.80n SOGED accccacescevcosesvcesen $29. 
Sa No bids or offerings Blood, dried, 16% per unit..... 5.53 
ak. dmeewe ace ..No bids or offerings Unground fish scrap, dried, 
‘ 11% ammonia, 16% B.P.L., 
WEEK’S LARD PRICES f.o.b. fish factory....... 4.75 & Ie 
Prices of prime steam lard 8h meal, foreign, 114% am- 


for the week are reported as 
follows: 





P.S. Lard P.S. Lard Raw 

Tierces Loose Leaf 
Jan. 14....13.80b 12.80b 12.75n 
Jan. 15....13.80b 12.80b 12.75n 
Jan. 16....13.80b 12.80b 1: 
Jan. 17....13.80b 12.80b 1 
Jan. 18....13.80b 2.80b 1 

Packers’ Wholesale Prices 

Refined lard tierces, f.o.b. 


Ohicago ©. L.......0% 
Kettle rend., tierces, f.0.b. 
CS SS ares 15.05 


Leaf, kettle rend., tierces, 


f.o.b. Chicago G. ™ 15.05 
Neutral, tierces, f.o.b. 
Se Gs Rese cccscescs —y 
—_ tierces, (North) 
RPéhenesenveneeenes 16.50 
Gaaabeninn, tierces, (South) 


EASTERN FERTILIZER 
MARKETS 

New York, Jan. 16, 1946 

Trading was light the past 
week as most meat packers 
hesitated to make any sales 
due to the impending meat 
strike. The shortage of all 
protein materials continued 
and little relief is looked for. 
Fertilizer manufacturers are 
short of most materials at the 
present time, and unless the 
situation improves, there may 
be a possible shortage of fer- 
tilizer this spring. 


The National 


monia, 10% B. P. L., c.i.f. 





GD .avcskeeeseccseonesbeuuel 55. 
January shipment ............. 55.00 
Fish scrap Eee, am- 

monia, 3% e. . gb 

fish BM eceveescoves 4.00 & We 
Soda nitrate, per net ton, bulk, 
ex-vessel Atlantic and Gulf 

DOTOR cccccccesccceseons ee 


in 200-Ib. bags. 

in 100-Ib. bags 
Fertilizer tankage, ground, 10% 

oaeente, 10% B. 

bulk 





ebesakensoaaundd | 4.25 & Ie 
Feeding tankage, i 10- 
% ammonia, 15% B. P. L., 

BENE ccccccccccccscvcccccosse 5.53 


Phosphates 


Bone meal, steam, 3 and 50 
bags, per ton, f.0.b. works. ..$420 
Bone meal, raw, 4%4% and 50%, 
in bags, per ton, f.o.b. works, 40.0 
Superphosphate, bulk, f.o.b. 


Baltimore, 19% per unit..... A) 
Dry Rendered Tankage 
45/50% protein, unground...... $13 


CORN-HOG RATIO 


For the week ended Jant- 
ary 5 at Chicago, hog-com 
price ratio based on all hog 
purchases was 12.6 and based 
on barrows and gilts was 
12.7. No. 3 yellow corn 
that date was $1.155 per bu 
A year earlier the ratio fr 
all purchases was 128 aml 
for barrows and gilts wa 
12.8. No. 3 yellow corn We 
quoted at $1.114. 
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INSTANTANEOUS 


Lost time and floor space tack extra dollars on overhead ex- 
penses. And if you’re planning now for the competitive days 
ahead it will pay you to check these three cost saving features 
of the PICK INSTANTANEOUS HEATER. (1) Instantaneous 
hot water — no waiting for water to heat — quick, quiet steam 
injection provides hot water instantly at the twist of a valve. 
(2) No storage space — quickly and easily connected right to 
the wall, no floor space lost, there are no tanks to repair or re- 
place. (3) Reduced investment cost — choice of seven sizes 
enables you to pick the right heater for the job. 


Designed with the exclusive PRESSURIZER PISTON, to stabi- 
lize injection pressure, this heater insures quiet steam injection 
heating and maximum operating efficiency. 


For complete information and specifications write 
THE PICK MFG. COMPANY, Dept. 1109, West Bend, Wisconsin 


WATER HEATER 














For All Industrial Applications 


@ PRIMARY HEATER 

Capable of supplying any specified 
volume of hot water up to 200 gal- 
lons per minute, this heater is prac- 
tical as a primary source of hot 
water for countless industrial needs. 


@ SUPPLEMENTARY HEATER 
Easy installation and accurate con- 
trol at any temperature up to 180° 
Fahrenheit make this heater useful 
for specialized “spot” applications 
near the point of use. 


@ “BOOSTER” HEATER 


To augment overloaded or currently 
inadequate facilities this heater can 
be installed to automatically “boost” 


~~ and correct temperature deficiencies. 










HEATERS 


Made (y PICK MANUFACTURING CO. 


WEST BEND, WISCONSIN, U. S. A. 
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BY-PRODUCTS—FATS—OILS 











TALLOWS AND GREASES 








VEGETABLE OILS 











TALLOWS AND GREASES.—The 
tallow and grease market, as in many 
other branches of this industry, is 
greatly affected by the strike of pack- 
inghouse workers. The immediate effect 
was the tightening up of supplies so 
that orders in the market went over un- 
filled. However, conditions will remain 
tight even after the strike is settled for 
the demand for these items will ac- 
cumulate and a huge backlog of orders 
will remain on hand for a long time. 
Producers cleared practically all offer- 
ings before the tie-up resulted, but 
many orders were left unfilled at mid- 
week. Full ceiling prices were quoted 
for all grades and product was readily 
absorbed. 

Even though the trading period was 
handicapped, a fair amount of product 
moved this week with medium sized 
plants not affected by the strike being 
fairly active in the market. Sales of 
tallow included fancy at 8%c; choice, 
8%c; special, 8%c and all lower grades 
at full ceiling prices. Grease movement 
included choice white at 8%c; A-white, 
8%c; B-white, 844c; yellow, 8%c, and 
other grades at full ceiling prices. 

NEATSFOOT OIL.—This' market 
appeared to have a firmer tone with 
conditions as they are and while most 
sales were in small lots, full ceiling 
prices were being paid. 

STEARINE.—The market was bare 
of offerings and as a consequence no 
trading was reported. It was indicated 
that trading will be at a standstill until 
conditions again become normal. 

OLEO OIL.—Trade is dull and offer- 
ings lacking. Firm prices quoted. 

GREASE OIL.—Active demand re- 
ported with offerings very light. No. 1 
grease oil is quoted at 14c; prime burn- 
ing, 15%c, and acidless tallow oil at 
13 %e. 





Demand for vegetable oils is stronger 
than it was at any time during the war, 
but the supply of all kinds is tight and 
the market is well sold up at all times. 
The tight situation, which now prevails 
in the tallows and grease market, has 
brought new buyers into the vegetable 
oils market, but their chances of get- 
ting supplies are very slim. Most oils 
available are now going to a few pre- 
ferred buyers and supplies are far be- 
low needs. No government action was 
noted this week and markets as a whole 
were extremely quiet. 

SOYBEAN OIL.—Domestic soybean 
oil is about sold out for the entire 
quarter, with all crude entirely under 
contract. Refined edible soybean oil, 
however, is readily available for export 
purposes, as a subsidy on this is an- 
ticipated. 

PEANUT OIL.—There is only mod- 
erate action by most crushers and a 
vast backlog of orders is not being 
filled. Oil is sold ahead at ceiling and no 
new contracts are being let. 

OLIVE OIL.—Talk in the trade 
centers around the possibility of im- 
porting some product, but to date no 
decided action is reported. The southern 
European countries would bargain if 
given the chance, but the U. S. govern- 
ment appears to be in no hurry to start 
business. Meanwhile, talk of North 
African oils being imported is still 
rather vague. 

CORN OIL.—The limited supply be- 
ing produced is being absorbed at ceiling 
prices. 

COTTONSEED OIL.—The futures 
market in New York was again quiet 
with firm bids offered at all times. The 
spot trade is quiet because of lack of 
offerings, but there is plenty of call for 
oil at all times with ceiling prices 
quoted and bid. 


BY-PRODUCTS MARKETS 


Blood 
Unit 
Ammonia 
Denerted, WAGO cccocccncwevssscccecscevesd $5.53¢ 
Digester Feed Tankage Materials 
Unground, per unit ammonia................ $5.53 
Liquid stick, tamk CAFS... ccccccccccccccssccce 2.65 


Packinghouse Feeds 


65% digester tankage, 
60% digester tankage, 
55% digester tankage, 
50% digester tankage, 
45% digester tankage, bi k 








50% meat, bone meal bay 
FROOOEMMORE ccc cnc esccccccceccccscosseces '9.45° 
Special steam bone-meal............. 50. wo@ssey 
*Based on 15 units of ammonia. 
Bone Meal (Fertilizer Grades) 
Per ton 
Steam, ground, 3 & 50...............35.00@36.0 
Steam, grouné, 2 & 2B... ..cccccceces 35.00@36.00 
Fertilizer Materials 
Per ton 
~— _— tankage, ground 
10@11% ammonia ..............- $ 3.85@ 4.000 
Bone tankage, unground, per ton.... 30.00@31.00 
BONS GE cctveucodocescenesscevess 4.25@ 4.50 


Dry Rendered Tankage 


Per unit 
Hard pressed and expeller unground 
TEee GEUGGER OF BOER. ceccececccececoccncasss $1.25 
FED BD FOFe BNO occ vec cecicsescecesseocss 1.3 

Gelatine and Glue Stocks 

Per ewt, 
Cot Cotes Gmme cccc ccccceccccssccad $1.00° 
Hide trimmings (green salted).............. .90 
Sinews and pizzles (green, salted).......... 95 

re ton 
Cattle jaws, skulls and knuckles.......... 
Pig skin scraps and trim, per Ib......... i4@™% 


*Denotes ceiling price, f.o.b. shipping point. 


Bones and Hoofs 





Per ton 
Bows ahiem, BOG s occ ccdcccccccsscs $70.00@80.00 
— 
Flat shins, heavy. 
lig: ht Vv 
Blades, buttocks, shoulders & thighs. 62.50@65.00 
Ph MND Ssvcdnestcsccnccaceese nominal 
Hoofs, house run, assorted........... 40.00@ 45.00 
FUME BERND ccccvcccccccevcceccccese 136.00 


tDelivered Chicago. 


Animal Hair 


Winter coil dried, per ton.......... $ 60.00 
Summer coil dried, per ton......... 3 35.00@37.50n 
Winter processed, black, Ib......... 9 
Winter processed, gray, Ib.......... 8 
Fea, 4@ 4% 








Sieh Uibald Schaefer Company 


AV 





PROCESSORS OF ANIMAL FATS AND OILS x 








AMERICAN MEAT INSTITUTE 


ASSOCIATE MEMBER: 
NATIONAL INDEPENDENT MEAT PACKERS ASSOCIATION 


FOOT OF BREMEN AVENUE 


ST. LOUIS 7, MO. 


6 = 


CHEstNUT 9630 
TELETYPE 
WESTERN UNION PHONE 
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HIDES AND SKINS 





— 


Shipments of hides halted by packer 

strike—Tanner buyers facing sharp 

cut in buying permits January 28 if 
packinghouse strike continues. 


Chicago 


HIDES.—No trading was possible in 
packer hide markets this week, and the 
advent of the strike at mid-week 
brought the shipment of hides against 
earlier sales to an end. The expected 
eleventh hour attempts by the Govern- 
ment to have the strike postponed came 
too late in the game to accomplish their 
purpose. 

While both packers and tanners were 
endeavoring to ship whatever hides 
they could before the strike started, 
very few Dec. hides have moved, ex- 
cept small packs which were closed 
early last month. According to traders, 
there are also quite a few lots of Nov. 
hides which are still to be shipped. 

The new buying permits for Jan. 
hides are still expected to be released 
on Jan. 28. However, until there is some 
indication as to how long the strike 
may last, it is going to be very difficult 
for packers to estimate their Jan. pro- 
duction. While many small packing 
plants are operating, the tendency of 
the live runs to dry up at the outside 
markets works against any great in- 
crease in the small packer kill, and the 
next buying permits will likely be 
severely cut from last month’s figures. 

All packer and small packer hide 
descriptions, including bulls, are quot- 
able at the full ceiling prices as listed. 
Supplies in the Pacific Coast market will 
also be short this month and that mar- 
ket is quotable at the local ceiling of 


13 ee, flat, for steers and cows, and 10c 
for bulls, f.o.b. shipping points. 


Collections of country hides should be 
reaching their seasonal peak within a 
few weeks. There is a general feeling 
that the strike will result in a con- 
siderable increase in the “black market” 
kill in the country. With the anticipated 
shortage of packer hides, inquiry is 
going to be much more active this 
month in the country market. Reason- 
ably light average country all-weights 
were salable late in the last trading 
period at the full ceiling of 15c flat, 
trimmed, or 14¢c untrimmed, with brands 
at a cent less; bulls sold at 10%@lic 
basis natives, with top for butcher 
bulls. However, on lots containing a 
fair percentage of renderers, buyers dis- 
counted these prices around a half-cent. 
Good heavy average lots moved for ex- 
port to Europe at the full ceiling. 

The government, through the Treas- 
ury Dept., has asked for offerings of 
47,000 domestic small packer and coun- 
try hides, 55/60 lb. and up, for export 
for account of UNRRA, the bids to be 
in by Jan. 21. 

The live cattle run for week ended 
Jan. 12 turned up sharply, in anticipa- 
tion of the strike, the 32 inspected 
centers reporting 235,255 head of cat- 
tle, as against 165,937 for previous 
week, and 234,004 for same week a 
year ago, but this gain will be short- 
lived because of the strike. 

The Dept. of Agriculture also re- 
ported this week that, contrary to in- 
dications of earlier reports, the number 
of cattle on feed for market on Jan. 1, 
which are usually marketed by July 
1, is four percent smaller than a year 
ago, with the decrease confined mainly 


to the Corn Belt States. The report 
indicated also that such cattle may not 
be fed quite as heavily as had been ex- 
pected. 


Untanned cattle hides and calfskins 
cannot be put into process by producers 
or dealers without specific authorization 
from the Civilian Production Admini- 
stration, according to an amendment 
to Order No. M-310, issued at mid- 
week. The amendment included revo- 
cation of Directions Nos. 5, 6, 8 and 9, 
which had applied to soakings of hides 
and skins and delivery of certain types 
of horsehide leather. 


FOREIGN WET SALTED HIDES.— 
The South American market turned ac- 
tive at the close of last week when a 
total of 28,150 hides were reported sold; 
of these, Sweden took 5,000, and 1,000 
more came to the States; the remainder 
went to buyers who usually act for Eng- 
land and Canada. Business activities in 
the Argentine have been pretty well 
shut down this week because of the 
general lock-out there, and there has 
been no report of any hide trading 
so far. 

CALF AND KIPSKINS.—AII packer, 
city and country calf and kipskin mar- 
kets were left closely sold up in the 
last trading period, with full ceiling 
prices, as previously quoted, paid for all 
weights and descriptions. The shortage 
in packer production this month, due 
to the strike, will throw the burden of 
supplying buyers on the collectors’ 
market. 


SHEEPSKINS.—Production of packer 
shearlings is very light at this season 
and no activity was noted before the 
advent of the strike. There is a good 
buying inquiry and market is quotable 
around $2.15 for No. 1’s, $1.25@1.30 for 
No. 2’s, and $1.00 for No. 3’s, based on 
last reported sales. Mouton buyers have 
been substituting Fall clips, where ob- 
tainable, with $2.85 definitely paid and 





Packinghouse Equipment built by ST. JOHN 


TABLES © TRUCKS 


IDEAL FOR HANDLING 
HEAVY LOADS 


St. John General-Purpose Truck No. 55 has large 
capacity. 


1 


8 Cu. Ft., yet is easy running. Body 


all-welded construction reinforced at corners with 
double-pressed rim, hot-dipped galvanized after 


fabrication. 


Order now, in order to have delivery when you need them. 


PROMPT 
DELIVERY 


WANTED 


Broker 





405 Lexington Ave. 










Tankage, Blood, Bonemeal, Cracklings, Hoofmeal 


FRANK R. JACKLE 


New York 17, N. Y. 


© TROLLEYS ¢ GAMBRELS « 


HAND TOOLS « SPECIALTIES 











Wilmington Provision Company 


CATTLE - 
TOWER BRAND MEATS 


U. 8S. GOVERNMENT INSPECTION 
WILMINGTON, DELAWARE 


Slaughterers of 
- LAMBS - CALVES 
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SERVICE 
FOR THE WORLD’S 
FINEST WATER SYSTEMS 


When the call comes for repairing, servicing 
or the reconditioning of a Well Water Sys- 
tem, Layne goes into action with every type 
of modern equipment used by the industry 
—plus the largest and most thoroughly 
trained crews ever assembled. And as an 
extra advantage, these men have for guid- 
ance a completely detailed plan or record 
of every well and pump installed by Layne. 
This is the kind of service that adds so much 
plus value to the choice of a Layne Well 
Water System. 

Every owner of a Layne Well Water Sys- 
tem or a Layne Vertical Turbine Pump can 
always be assured of efficient repair service 
with a minimum loss of time—and at mini- 
mum expense. 

If your Well Water System is in need of 
repairs or should be reconditioned to pro- 
duce more water, write, wire or phone for 
service information. If you are considering a 
new water system, ask for late literature. 
Address Layne & Bowler, Inc., General Of- 
fices, Memphis 8, Tenn. 


HIGHEST EFFICIENCY 


Layne Vertical Turbine Pumps are 
now available in sizes to produce 
from 40 to 16,000 gallons of water 
per minute. Their high efficiency 
saves hundreds of dollars on power 
cost per year. 


AFFILIATED Compamns: Layne-Arkansas Co., 


Stuttgart, Ark. * Layne-Atlantic Co., Norfolk, 
Va. * Layne-Central Co., Memphis, Tenn . 
Layne-Northern La 


Louisiana Co 


New York City * Layne-Northwest Co.. Mil- 
. * Layne-Ohio Co., Columbus, Ohio 

Houston, Texas * Layne 
.. Kansas City Layne-Western 
‘0. of Minnesota. Minneapolis, Minn. * Interna- 


tional Water Supply Ltd., London, Ontario, 
Canada * Layne-Hispano Americana, S oo 
Mexico, D. F. 





WELL WATER SYSTEMS 
VERTICAL TURBINE PUMPS 
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WEEK'S CLOSING MARKETS 





CHICAGO HIDE QUOTATIONS 


PACKER HIDES 


Week ended Prev. Cor. week, 

Jan, 18, '46 week 1945 
Hvy. nat. strs. @15% 15% @15% 
Hvy. Tex. strs. @14% 14% @14% 
Hvy. butt 

brnd’d strs... sit* @14% @14% 
Hvy. Col. strs. p14 @i4 @l4 
Ex-light Tex. 

SI cnccvces @15 @15 @15 
Brnd'd cows... Si5i @14% $5 ? 
Hvy. nat. cows. Sis 1544 
Lt. nat. cows.. @15% 15% @15% 
Nat. bulls..... 12 @12 @l2 
Brnd’d bulls... 11 @ll 
Calfskins .... 23% @27 23% @27 23% @27 
Kips, nat...... @20 220 @20 
Kips, brnd’d... @17% @17% @17% 
Slunks, reg.... @1.10 @1.10 @1.10 
Slunks, bris.... @55 @55 @55 


CITY AND OUTSIDE SMALL PACKERS 


Nat. all-wts... @15 @15 @15 
Brnd'd all-wts @l4 @l4 @l4 
Nat. bulls..... @11% @lil% @11% 
Brnd'd bulls @10%, @10%, @10'. 
Calfskins ..... 2014 @23 20% @2: 20% @23 
me, MOR. ccces 18 @18 18 
Slunks, reg.... @1.10 @1.10 @1.10 
Slunks, hbris.... @5ss @55 @55 


All packer hides and all calf and kipskins quoted 


on trimmed, selected basis; small packer hides 
quoted flat, trimmed; all slunks quoted flat. 
COUNTRY HIDES 

Hvy. strs...... 144%@15 14%@15 @15 
Hvy. cows..... 144%@15 14%@15 @l5 
ED 6.000660 @15 15 @15 
Extremes ..... @l5 @15 @15 
DE sxcananee 10%@11 10%,@11 @i1% 
Calfskins ..... 16 @18 16 @18 16 @18 
Kipskins ...... @16 @16 


@ @16 a 
Horsehides ....6.50@8.00 6.50@8.00 6.50@8.00 
All country hides and skins quoted on flat basis. 


SHEEPSKINS 
Pkr. shearlgs..2.10@2.15 2.10@2.15 1.75@2.15 
Dry pelts...... 24 @25 24 @25 2 @26 





reports of $3.00 heard in the trade. 
Pickled skins are in strong demand 
and quotable $7.75@8.00 per doz. packer 
production; individual ceilings by grades 
govern sales. Packer wool pelts are 
quoted $3.75@3.85 per cwt. liveweight 
basis, for westerns and natives to- 
gether; recent sellers of Jan. pelts on a 
good scale have not confirmed any de- 
tails but sales above $3.75 per cwt. are 
credited. 


FRIDAY'S CLOSING 


Provisions 


Inquiry is broad for all pork and 
beef items, with very little dispositiog 
to offer product. Local small packers 
are getting a fair supply of hogs, but 
outside killers, not affected by strike 
find hog runs insufficient to maintaig 
operations anywhere near capacity. 


Cottonseed Oil 


March 14.31n; May 14.20b; July 
14.00b; Sept. 13.55b; Oct. 13.55b; Dee, 
(1946) 13.55n. 


CHICAGO PROVISION STOCKS 


Lard stocks increased rather shar 
during the first half of January in C 
cago and holdings at 16,918,359 Ibs 
were about 4,000,000 lbs. above the cloge 
of the previous month and also lar, 
than for the same date of last y 
when stocks amounted to 15,487,760 


Total holdings of clear bellies af 
1,977,545 lbs. were slightly smaller than 
the 2,242,223 lbs. on December 31 and 
sharply under the 7,809,170 lbs. held a 
year ago. 


Jan. 15, Dec. 31, Jan. 15, 
*46, Ibs. "45, lbs "45, Ths. 
P.S. lard (a).... 9,388,120 5,928,572 2,231,804 
P.S. lard (b).... ar - 87,606 
Other lard ...... 7,530,239 6,935,982 13,168,200 
Total lard ...... 16,918,359 12,864,554 15,487,7 
D.S. cl. bellies 
(contract) 48,900 120,800 192,000 
D.S. el. bellies 
(other) - 1,928,551 2,121,423 7,617,170 
Total D.S. el. 
bellies . 1,977,451 2,242,223 7,809,170 
D.S. rib bellies... e ows 


(a) Made since Oct. 1, 1945. (b) Made previows 
to Oct. 1, 1945. 


Lack of water can be more harmfdl 
for livestock than a shortage of feed. 


iby 








USDA MEAT PURCHASES UP FROM AUGUST LOW 


Purchases of meats and meat food products by the Department of Agri- 
culture during October for use by the Red Cross, territorial emergency, the 
supply program and other purposes were sharply above the low of last Aug- 
ust. October meat purchases called for expenditures of $18,352,649, compared 
with a low point of slightly over $1,500,000. Meat food products and rations, 
canned beef and frozen beef and veal were purchased in heaviest volume. 




















Oct., Jan. 1, thru Oct., Jan. 1, thre 
Ibs Oct. 31, 1945, Ibs. 1945 Oct. 31, 1945 
—————Quantity —————_- ————-F ..0.B. Cost 
Livestock & Meat 
A a aa - — 120,000 $ ati $ 19,350 
Beef & veal, frozen..... cen . -21,539,458 3, 3,754,089 4,106,892 
Casings, synthetic, pieces... a ae 13,603 
Hog casings, bundles.... = - . 807,028 
Lamb & mutton, frozen . 1,918,890 225,717 636,951 
Lard & rendered pork fat.......... 10,285,675 1,532,857 24,960,616 
Meats, canned 

NE oo ae datilaso% 26,527,186 6,312,373 19,371,957 
Meat food prod. & rations 30,248,913 6,020,502 10,192,521 
re er P oud 45,122,019 
Vienna sausage & potted meat 1,769,431 
Pork, barreled . 4 vee 1,185, 760 
Pork, frozen ... . 2,170,460 467,771 17,006,884 
DE CE scacenescenyeé atic 1: 620,33 
Pork, sweet pickled & salted 210,000 16,985 39,340 14,427,259 

BRD, GHRUE ccsesccccccccsscsssve 26,000 sae 14, 
$18,352,649 $140,345, 205 
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COMPLETE SYSTEMS 6r trecre 
— OR ERECTED 
) OTECTIVE PACKAGING MEAT TRACKING SYSTEMS 
PR OVERHEAD TRACK SCALES 
cand for MEAT PACKERS MEAT HOOKS and TROLLEYS 
sition 
7 Folding and Display Cartons SWITCHES - SHELVING 
strike, in standard design, grease- ELECTRIC and CHAIN HOISTS 
— proof, moisture vapor-proof, MONORAIL SYSTEMS 
and dehydrated food types... CRANES - TROLLEYS 
with Containers of Corrugated, 
ae rugged Solid Fibre, and Vs- oe 
Board by Hummel & Downing 
oon t th ds of k y 
ngs Chagpene cage | agg For Information 
for complete protection of 
7 their products. Y PHONE or WRITE 
na 
in an es T j 
99 Ibs, 
a HUMMEL & DOWNING CO. c NEW YORK | 
7 - 
J7 MILWAUKEE 1, WISCONSIN G TRAMRAIL CO. INC. | 
a 345-349 RIDER AVE. | 
2 Melrose 5-1686 ° New York 51, N.Y. 
Jan. 1, 
"45, Ths. _ | 
2. 
cae | EDWARD KOHN Co. fm 
15,487,700 
* 7 
adil 3843 EMERALD AVE., CHICAGO 9, ILL., Phone: YARds 3134 
7,809,170 eG vi | 
» previ S4 ‘alist 9 
ie 
narmfdl IN DISTRIBUTION ; | 
feed. When you want expert service, you 
call on a Specialist. 
Ww The KOHN organization is a Special- 
Agri- ist in Distribution. They know market- 
y, the ing conditions and youcan depend on 
a them for thorough reliable service for 
— ‘ BEEF - VEAL* PORK - LAMB 
lume DONT FORGET 
a Straight or mixed cars 
31, 1945 HORMEL DAIRY BRAND 
10.930 DRY SAUSAGE 
106.8 True to type, yet having a distinctive 
807,028 Hormel flavor, they’re steady, depend- 
see aie able sellers to your customers because 
every kind ranks as a favorite with their 
371,957 customers. Production problem of dry 
1 sausage is improving steadily and it 
"709,431 won't be long before we can fill your 
pe orders in full. 
‘620,384 GEO. A. HORMEL & CO., AUSTIN, MINN. 
"14,600 
), 345,205 - 
—— 
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Fed Cattle Numbers 
Decline 4 Per Cent 
from Previous Year 


HE number of cattle on feed for 

market on January 1, 1946, was 
about 4 per cent smaller than a year 
earlier, the Department of Agriculture 
reported January 15. The estimated 
number on feed in all important feeding 
states on January 1 this year was 
4,157,000 head, compared with 4,324,000 
head a year earlier, 3,967,000 two years 
earlier, and 4,061,000 the average for 
the five years (1940-1944). 

In the 12 North Central states, which 
includes the Corn Belt, there was a de- 
crease from a year earlier of 5 per 
cent, with 3,310,000 head estimated on 
January 1 this year, and 3,473,000 head 
on January 1, 1945. There was consid- 
erable variation among the states in the 
changes from last year, with numbers 
up in four states, Ohio, Indiana, Ne- 
braska and South Dakota, unchanged in 
two—Wisconsin and Minnesota, and 
down in six—Illinois, Michigan, Iowa, 
Missouri, North Dakota, and Kansas. 
Of the three most important feeding 
states, lowa was down 10 per cent, IIli- 
nois was down 5 per cent, and Nebraska 
was up 3 per cent. 

This decrease in feeding in the Corn 
Belt states is contrary to earlier re- 
ports, based upon shipment of stocker 
and feeder cattle into these states and 
the feed situation, which indicated that 
at least as many cattle would be fed 
this year as last. Shipments into these 
states were considerably larger this 
year than last. For eight states, for 
which records covering total inship- 
ments are available, the number of 
stocker and feeder cattle shipped in 
during the six months period, July 
through December, this year, was 


1,906,000 head, compared with 1,780,000 
head a year earlier and was the largest 
for the period in five years. The de- 
crease in feeding from last year appar- 
ently is in the number of locally raised 
cattle. 

The total number of cattle on feed in 
states outside the North Central region 
on January 1 this year, is estimated at 
770,000 head, a decrease of 1 per cent 
from last year. The number in the 11 
western states was larger this year 
than last, with increases in seven states, 
including both Colorado and California, 
the leading feeding states, and de- 
creases in four states. There were also 
more cattle on feed in the Lancaster, 
Pennsylvania area than a year ago. De- 
creases in Oklahoma and Texas, how- 
ever, more than offset the increases in 
the other states. 


Reports from Corn Belt cattle feeders 
on the weight distribution of cattle on 
feed on January 1 and on intended 
months of marketing do not show any 
marked changes from a year ago. 
Larger proportions of the cattle were in 
the 900 to 1100 lb. group and in the 
group under 600 lbs., including calves, 
with an offsetting decrease in the 600 
to 900 lb. group. A smaller percentage 
of the cattle were intended for market 
during January-March, than were re- 
ported as intended for market during 
these three months a year earlier—42 
per cent last year and 39 per cent this 
year. If these intentions are typical of 
the operations of all cattle feeders it 
would seem that the large quantity of 
soft corn available for feeding this year 
will not affect the marketing of fed cat- 
tle to the extent that has generally been 
expected. However, if the unsatisfac- 
tory gains from feeding soft corn, re- 
ported by many feeders are general, 
there may be considerable changes from 
these reported intentions, with more 
eattle marketed during the winter 
months than these reports indicate. 


SHARP INCREASE IN 
MEAT PRODUCTIO, 


Meat production in federally inspeetg 
packing plants totaled 424,000,000 I 
for the week ending January 12, accopj. 
ing to the USDA Meat Board. Thi 
compares with 301,000,000 Ibs. in th 
preceding week and 390,000,000 Ibs, jp 
the corresponding week a year earlier 

Slaughter of cattle under federal jp. 
spection was estimated at 313,000 heag 
up 94,000 from a week earlier and 50% 
above a year ago. Beef production wa 
calculated at 157,000,000 lbs., compare 
with 107,000,000 lbs. for the preceding 
week and 147,000,000 lbs. a year ago, 

Calf slaughter was estimated at 139. 
000 head. This was an increase of 22,00) 
over the preceding week but 9,000 Jess 
than in the corresponding week of las 
year. Output of inspected veal for thre 
weeks under comparison was figured a 
12,000,000, 11,000,000 and 15,000,000 ths. 

Hog slaughter was estimated at 1,613. 
000 head, up 394,000 from the preceding 
week, and 165,000 more than in the same 
week in 1945. Estimated production of 
pork was 232,000,000 Ibs., 65,000,000 Ibs. 
more than last week and 25,000,000 Ibs, 
above a year ago. 

The number of sheep and lamb 
slaughtered for the week was estimated 
at 519,000 head. This was 159,000 hea 
more than a week ago and 45,000 head 
above the same week a year ago. Pn- 
duction of inspected lamb and mutton 
amounted to 23,000,000 lbs. 


BIG SHIPMENT OF LAMBS 


A shipment of seven carloads o 
lambs, totaling 850 head, was received 
at the Milwaukee Stockyards recently 
from the Stokley Foods Corporation, of 
Columbus, Wis. The Plankinton Paci- 
ing Co. bid $15 per cwt. for the lambs, 
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INDUSTRY’S MOST | 
URGENT DEMAND | 


FORT WAYNE, IND. 
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Order Buyer of Live Stock 
‘| L. Hl. MeMURRAY 


DETROIT, MICH. INDIANAPOLIS, INDIANA 














SIOUX CITY, IOWA 
NASHVILLE, TENN. 


rv. g 





South St. 
West Fargo, N.D. 


LIVESTOCK ORDER BUYING CO 


Paul, Minn 
Billings, Mont 





The National Provisioner—January 19, 1 








8¢ 


cr 


~aAaw st 


w 


Qh ih 


a 
~~ ~T 


ree la Bl 


= 














LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets on Jan. 16, 1946, 


| 
ley reported by Office of Production & Marketing Administration: 
HOGS (quotations based | 

on hard hogs): Chicago Nat. Stk. Yds. Omaha Kans. City St. Paul 


As BARROWS AND GILTs: 


Good and Choice: | 





120-140 Ibs. ..$14.00-14.50 $14.80 only $.......... $.... 
140-160 Ibs... 14.25-14.85 14.80 only 14.50 only | 

160-180 Ibs... 14.50-14.85 14.80 only 14.50 only ) 
S TION 180-200 Ibs... 14.85 only 14.80 only 14.50 only QUOTATIONS 
— 090-220 Ibs... 14.85 only 14.80 0nly 14.50 only 
E 599-240 Ibs... 14.85 only 14.80 only 14.50 only NOT 
Inspected 940-270 Ibs... 14.85 only 14.80 only 14.50 only | 
) 70 300 Ibs... 14.85 only 14.80 only 14.50 only y AVAILABLE | 

000 Ibs. 300-330 Ibs... 14.85 only 14.80 only 14.50 only 14.55 only | 

2, accord. 330-360 Ibs 14.85 only 14.80 only 14.50 only 14.40-14.55 


rd. This Medium 


S. in the 160-220 Ibs... .18.50-14.75 14.50-14.80 14.00-14.50  14.25-14.55 | 
: 
)0 Ibs. in sows: | 
} Good and Choice 
r earlier, 270-200 Ibs 10 only 05 only 80 only 
oderal in. 300-330 Ibs £0 only 





4 14 1 
4.10 only 14.05 only 1 
4.10 only 14.05 only 1 
4. 14.05 only 1 


13. 
13. 
13.80 only 
13 


1 
1 
1 
1 80 only 


330-360 Ibs 
000 head, 360-400 Ibs... | 
and 5,00) Good: 
ction was 400-450 Ibs... 14.10 only 14.05 only 13.75 only 13.80 only 
compat 450-550 Ibs 14.10 only 14.05 only 13.75 only 13.80 only 


4 Medium: 
preceding 950-550 Ibs... 11.50-13.50 13.50-14.05 13.25-13.75 13.60-13.80 
ar ago, 2 

PIGS (Sitr.) | 

d at 130, Medium to Choice 
: of 22,00 90-120 Ibs... 11.00-14.25 14.00-14.85 ; 
9,000 less SLAUGHTER CATTLE, VEALERS, AND CALVES: 
ek of las STEERS 
| for three Choice F 


10 only 75 only 





CONSULT US 
BEFORE BUYING 
| OR SELLING 
| 

} 





figured at 700- 900 Ibs 16.50-17.65 16 7.65 

00, — _ mgs: = 7 +e = 

eer ees Sets 

| re os HYGRADE FOOD PRODUCTS CORP. 
1 the same 900-1100 Ibs. 16.50- 14.50-16.50 7 MARKET 





; 1100-1300 Ibs. ' 15.00-16.75 ; 
duction of 1300-1500 Ibs. 16.50-17.75 15.00-16.75  15.25-17.00 
00,000 Ibs. 


ACCOUNT | 30 Church Street, New York, N. Y 
Medium: 


00,000 Ibs. 700-1100 Ibs. 13.00-16.50 12.00-14.50 11.50-14.75 12.50-15.00 EMBARGO 
1100-1300 Ibs. 13.00-16.50 12.25-15.00 12.50-14.75 13.75-15.00 

















nd lambs Common: AND 

estimated 700-1100 Ibs. 10.50-13.00 10.00-12.25 9.75-11.50 10.25-12.25 

stint re erik STAINLESS 
. Choice 





9,000 head 600- 800 Ibs. 17.25-18.00 16. 
ago. Pro- 800-1000 Ibs. 17.50-18.00 16.25- 
nd mutton Good 


7 )«=616.50-17.50 16.00-17.50 
> 16.75-17.65 16.50-17.65 





STEEL 





600- 800 Ibs. 16.00-17.25 14.00-16.25 14.50-16.25 1%.25-16.00 : 
800-1000 Ibs. 16.00-17.50 14.00-16.25 14.75-16.25 14.75-16.50 Adelmann Ham Boilers 
Medium: now available in_ this 
500- 900 Ibs. 12.00-16.00 11.00-14.00 10.50-14.00 11.00-14.25 * * * 
. superior metal. Life-time 
ommon: o 
AMBS 500- 90) Ibs. 9.50-12.00 9.00-11.00 9.00-10.50 9.50-10.75 wear at economical cost. 
arloads of COWS (All Weights): fn 
rested Good ........ 14.00-15.00 12.00-14.00 11.75-13.75 Inquiries Invited 
1S Medium ...... 13.00-14.00 9.50-12.00 10.00-11.75 
is recently Cut. & com... 8.00-13.00 - 9.50  7.50-10.00 
‘ 





orate) scis (rig Bc): ine i 4 ue HAM BOILER CORPORATION 











Beef, good... 13.75-14.50 12.75-14.00 -13.50 
the lambs, Sausage, good. 13.00-13.50 11.50-12.50 2.00-13.00 | Office and Factory, Port Chester, N. Y. ® Chicago Office, 332 S. Michigan Ave, 4 
Sausage, med. 12.00-13.00 10.25-11.50 75-12.00 
Sausage, Cut 
com .. 10.00-12.00 8.50-10.25 8.50-10.25 8.25-10.75 


VEALERS 


Good & choice. 14.50-15.50 13.50- 


1 3.00-14.50 13.00-15.50 
Com. & med.. 10.00-14.50 9.75-1 


3 
3.50 ~ 9.00-13.00 9.50-13.00 
Call, 75 Ibs. up 8.00-10.00 7.00- 9 7.00- 9.00 7.00- 9.50 


CALVES, 500 Ibs. down: 
Good & choice. 
Com. & med 
ae 


| 
-15.00 11.50-13.50 12.00-15.00 | 
O 9.00-11.00 9.00-12.00 | 
9.50 7.00- 9.00 7.00- 9.00 | 





LAMBS: 











>] 
SLAUGHTER LAMBS AND SHEEP: 





Good & choice. 14.75-15.00 14. 5 13.50-14.25 13.50-14.15 
Med. & good.. 13.00-14.65 12 DD. ssvcahkeces 12.25-13.25 
Common . 11.00-12.25  10.50-12.25 10.00-12.00 


Builders of Dependable 


YLG. WETHERS Machinery Since 1834 


G thoice, 12.25-1% 2 00-12.75 75-12.25 = . - — 

CS geet: iteises lasearee 7: PERS | | Cut Grinding Costs—insure more uniform grinding—reduce 
EWEs: power consumption and maintenance expense—provide in- 
Good & choice. 6.75- 7.50 6.25- 7.00 ..........  6.75- 7.25 | | Stant accessibility. Stedman’s extreme sectional construc- 
Com. & med.. 5.75- 6.75 5.25- 6.25, ..........  5125- 6.25 | tion saves cleaning time. Nine sizes—5 to 100 H.P.—capaci- 
Quotations on Wooled stock based on animals of current seasonal market | ties 500 to 20,000 lbs. per hr. Write for catalog No. 310. 
Weights and wool growth. | 


Quotations on slaughter lambs and yearlings of Good and Choice and of Me- | 


’ 
yy ong ee Mn = - - > = bane — ~y" —— a $ FOUNDRY 4 MACHINE WORKS 
teprese ots ave z y nin le top ha 0 ne Good anc he top ha oO Me A AVE AURORA INDIANA U Ss A 
* ’ , . . . 





Medium grades, respectively. 
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Awarded to © our Brooklyn plant 


STAHL-MEYER, INC. NEW YORK CITY, N. Y. 











FERRIS HICKORY SMOKED HAM and BACON 
‘ “ 
Partridge 


PORK PRODUCTS—SINCE 1876 
The H. H. MEYER PACKING CO. 


Cincinnati, Ohio 



































Long Distance 518 * Phone « Bridge 6261 
e HOGS ON ORDERS - SHIPPED EVERYWHERE 
e WE SELL STOCK PIGS 
e NO ORDER TOO SMALL OR TOO LARGE 
e WE SERVE THE SOUTH 


HARRY L. SPARKS & CO. 


NATIONAL STOCK YARDS - ILLINOIS 

















For Sewice and Depeudabllity 
ae Pa C1101 3-1-4] oe 


CATTLE ORDER BUYERS 
SIOUX CITY, |OWA 











SouTHEASTERN Live Stock Orper Buyers 


223 EXCHANGE BUILDING 
BOURBON STOCK YARDS 


LOUISVILLE 6, KENTUCKY 
OFFICE TELEPHONES JACKSON 6492-1835 

















Finer Flavor trom the Land O'’Corn/ 


Black Hawk Hams and Bacon 
Pork: Beef * Veal * Lamb 
Vacuum Cooked Meats 


THE RATH PACKING COMPANY, Waterloo, lowa 
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SLAUGHTER 
REPORTS 


Special reports to THE NATIONAL 
PROVISIONER showing the number 
of livestock slaughtered at 15 centers 
for the week ended January 12, 1946. 


CATTLE 
Week Cor. 
ended Prev. week, 
Jan. 12 week 1944 
Chicago+ ..... 22,853 18,823 28,552 
Kansas City... 20,125 16,127 21,444 
Omaha* ...... 25,743 17,443 25,086 
East St. Louis. 9,101 6,991 13,184 
St. Joseph .... 9,105 6,242 10,416 
Sioux City.... 11,674 x 
Wichita® ..... 4,741 


Philadelphia .. 3,577 
Indianapolis .. see 
New York & 

Jersey City.. 13,549 











Okla. City*... 8,724 
Cincinnati .... 5,296 
Denver ....... 8,540 
St. Paul 15,931 
Milwaukee ... 4,330 
TOE, «ssune 163,289 124,961 168,910 
*Cattle and calves. 
HOGS 
Chicago ....137,936 107,408 142,870 
Kansas City... 74,699 51,130 
Omaha ....... 78,384 68,715 
East St. Louis‘. 101,015 80,728 
St. Joseph .... 47,529 23,792 
Sioux City.... 54,431 50,152 
Wichita ...... 4,450 


Philadelphia .. 14,565 
Indianapolis .. wee 
New York & 

Jersey City.. 63,612 








Okla. City.... 18,329 

Cincinnati .... 10,846 

Denver ....... 20,839 

. Paul... 30,306 48,680 

Milwaukee ... 3,388 4,265 7,247 
Total . .660,329 588,172 630,701 


‘Includes National Stock Yards, E. 
St. Louis, 111., and St. Louis, Mo. 


SHEEP 
Chicago+ 19,101 
Kansas City... 42,355 
Omaha d 
East St 








Louis 10.109 





St. Joseph .... 27,743 
Sioux City.... 20,828 
Wichita ...... 3,311 
Philadelphia 4,070 


Indianapolis .. 
New York & 
Jersey City.. 67,029 48,610 53, 
Okla. City.. 5,215 3,244 4,260 
Cincinnati .. 5 
Denver pence Sa 
St. Paul... 
Milwaukee 





. -267,879 202,328 269,503 


Total 


+Not ineluding directs. 


NEW YORK LIVESTOCK 


Livestock prices at 
City, Jan. 14, 1946: 


CATTLE: 
Steers, gd. & ch . .$17.85@18.50 
Cows, com. & med.... 
Cows, can. & cut... 
Bulls, com. & gd 


Jersey 





7.75@ 9.50 
9.50@ 12.00 


CALVES: 


Vealers, gd. & ch 18.60 

Calves, med. to gd - 10.00@15.00 
HOGS: 

Gd. & ch..... padrenenedas $15.30 
LAMBS: 

Lambs, med. to ch....$16.00@17.00 

Ewes, med. to gd..... 4.00@ 7.50 


Receipts of salable live- 
stock at Jersey City and 41st 
st.. New York market for 
week ended Jan. 14, 1946: 


Cattle Calves Hogs* Sheep 

Salable ....1,089 787 210 =1,321 
Total (incl. 

directs) ..8,802 7,428 28,432 50,736 


Previous week: 
Salable 753 
Total (incl. 

directs .4,878 2,997 22,926 48,590 
*Includes hogs at 31st street. 


548 188 826 


The National 





CORN BELT DIRECT 
TRADING 


(Reported by Office of Production 
Marketing Administration.) 
Des Moines, Ia., Jan. 17,— 
At the 19 concentration yards 
and 11 packing plants in Iow, 
and Minnesota, hog prices 
were 15 to 25c higher. 






Hogs, good to choice 
160-180 Ib....... . .$13.15@14: 
180-240 Ib.... an sein 
240-% 14.00@14.35 
330-360 14.0@14.5 
Sows: 
270-360 Ib...... . -$13.15@18.% 
400-550 Ib... eee eee ee 13.15@13.% 


Receipts of hogs at Cor 
Belt markets for the week 
ended Jan. 17 were as fo. 
lows: 





This Same day 

week last wk. 
BOM. Bhiccccscoces eee 52,000 
PR, Bhosvccccass 3,000 43,809 
Jan. 14............39,600 47,60 
se ees 18,900 33,600 
POR, Waeccoseccoes 18,500 62,000 
ll Btétentackesees 12,000 48,109 


RECEIPTS AT CHIEF 
CENTERS 


Receipts at leading mar. 
kets for the week ended Jam. 
ary 12, were reported to be as 
follows: 





AT 20 MARKETS, 

WEEK 

ENDED: Cattle Hogs Sheep 
Jan. 12...308,000 571.00) = 368,000 
Jan. 5....262,000 735,000 286,00 
1945 16,000 610,000 339,000 
ae snewe 281,000 875,000 319,00 
Seen swees 247,000 651,000 327,00 
AT 11 MARKBTS, 

WEEK ENDED Hogs 
Zam. 38.404 ; - « » 460,00 
Jan. 5.. ‘ . - 625,00 
165 .. ‘ +o eee 2100 
BOOe cccs 000 
1943 ... 000 





AT 7 MARKETS, 
WEEK 


ENDED: Cattle Hogs Sheep 
Jan. 12...214,000 401,000 280,00 
Jan. 5....188,000 558,000 205,00 
ae scene 210,000 456,000 264,00 
a scone 207,000 659.000 243,00 
1943 180,000 489,000 246,00 


ST. LOUIS HOGS 
IN DECEMBER 


Receipts, weights and range 
of top prices for hogs at St 
Leuis National Stock Yards, 
Ill. for December, 1945, with 
comparisons reported by 
L. Sparks & Co., were: 


Dec., Dee., 

1945 14 
Total receipts .. + -228,553 , 
Average weight, Ibs 244 


Top prices: 


Highest .... $14.80 $147 
Lowest 14.60 13.5 
Average cost .. 14.68 140 


PACIFIC COAST LIVESTOO 


Receipts for five days ended 
January 11: 
Cattle Calves Hogs Sheep 


Los Angeles..11,176 1,774 942 @ 
San Francisco. 1,800 45 1,450 140 
Portland 3,900 290 950 290 
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Cud 
Swi 
Wil 
Can 
Kor 
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Swil 
Hur 
Heil 
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Ship 


Gall’ 
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Lore 
Mere 
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Sehre 


Nati 
Other 


Shipy 
To 


No 
and | 





Same day 
last wk. 


> HIEF 


ng miar- 
led Janu- 
1 to be as 
: Sheep 
n> = 368,000 
” 286,000 
0) =339,000 
» 319,00 
0 327,00 
Hogs 

oveed 469,000 
- 625,000 
521,00 
735,00 

aoe DO 
's Sheep 
OO 280,00 
00 205,00 
1 26400 
00 243,000 
00 246,00 
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PACKERS’ 
PURCHASES 


purchases of livestock by packers 
at principal centers for the week end- 
ing Saturday January 12, 1946, as re- 
: THE NATIONAL PROVI- 








ported to 
SIONER: 
CHICAGO 

armour, 530 hogs; Swift, 364 hogs; 
Wilson, 5 nogs; Agar, 6,758 hogs; 
shippers, 13,435 hogs; Others, 32,909 
hogs. 

Total: cattle; 3,589 calveg; 





9,101 sheep. 


KANSAS CITY 











Cattle Calves Hogs Sheey 
3,727 902 : 4 5 
Armour ..- . baeeed 
Cudahy ... 2,853 06 
Swift ....- 2 951 ,022 
Wilson... 3,353 = 637 7,160 
Campbell . 2,42 
Kornblum . 1,489 ees aan wie 
Others ....11,773 468 4,676 9,219 
Total ...27,661 3,664 18,059 52,239 
OMAHA 
Cattle & 
Calves Hogs Sheep 
Armour &.008 7,897 11,854 
Cudahy 751 5,421 11,229 
Swift 4.960 3,746 10,483 
Wilson .. S49 ie 
Independent Z 
Others ....- , 





Cattle and calves: 



























81; Greater Omaha, 173; Eagle, 95; 
Hoffman, 101; Rothschild, 506; Roth, 
283; South Omaha, 1,855; Kingan, 
$80; Merchants, 75. 
Total: 25,617 cattle and calves; 
36,669 hogs and 33,566 sheep. 
E. 8ST. LOUIS 
Cattle Calves Hogs Sheep 
Armour... 915 1,063 5,231 
Swift 1,84 982 3, 
Hunter 1,530 ae 544 
Krey eee eee 
Heil tee 
Laclede . 606 
Sieloff ‘ eee ons 
Others . 4.802 244 382 
Shippers 7.416 2,784 297 
Total ...16,517 5,073 36,392 10,406 
8T. JOSEPH 
Cattle Calves Hogs Sheep 
Swift . 3,483 454 6,603 18,760 
Armour ... 3,510 537 6,175 6,930 
Others .... 4,914 573 4,070 591 
Total ...11,907 1,564 17,848 26,281 
Not including 7 cattle, 82 calves, 
34,128 hogs and 2,053 sheep bought 
direct. 
SIOUX CITY 
Cattle Calves Hogs Sheep 
Cudahy . 4,843 75 13,234 5,314 
Armour ... 4,381 76 17,366 8,624 
2,187 110 7,373 4,646 
Others .... 712 once 13 TT 
Shippers .. 9,898 5,580 2,496 
Total ...22,021 261 43,566 21.090 
WICHITA 
Cattle Calves Hogs Sheep 
Cudahy --» 1,641 689 3,430 3,311 
Guggen- 
heim ... 1,282 
Dunn- 
Ostertag. 200 ee 57 
BE sence 111 837 
Sunflower 92 126 coe 
Others .... 2,513 1,157 40 
Total ... 5,839 689 6,607 3,351 
OKLAHOMA CITY 
Cattle Calves Hogs Sheep 
smmeur --» 2,763 1,086 1,488 1,534 
ilson ... 2,882 1,144 1,416 1,202 
Others .... 595 2 775 coe 
Total ... 6,240 2,232 3,679 2,736 
_Not including 252 cattle, 14,713 
calves and 2,479 sheep bought direct. 
CINCINNATI 
Call's nike nae i 
Kahn's 737 6,006 ... 
Lorey oa 620 
Meyer . = 2,752 
eee 82 ees 
Sehro 59 1,713 
National 336 sae ose TT 
1,921 539 934 152 
72 810 3,472 615 
Total ... 3,209 1,349 15,587 1,285 


Not including 2,565 cattle, 4 calves 
ind 8,325 hogs bought direct. 


FORT WORTH 
Cattle Calves Hogs 


Sheep 








Armour ... 1,380 2,606 1, 8,695 
Swift - 1,225 2,127 1, 7,840 
Blue 
Bonnet 663 24 69 
re 817 24 328 
Rosenthal . 461 48 61 
Total ... 4,546 4,829 3,865 16,535 
DENVER 
Cattle Calves Hogs 
Armour ... 1,712 316 4,123 
Swift .... 1,617 115 3,911 
Cudahy ... 1,077 17 14,990 
Others .... 3,973 240 «1,881 
Total ... 8,379 688 14,905 
8ST. PAUL 
, Cattle Calves Hogs Sheep 
Armour ... 2,603 4,169 9.687 8,071 
Cudahy ... 950 1,514_ 856 
Rifkin .... 828 190 
Superior .. 2,688 nin eae rT 
Swift - 5,140 6,615 20,619 10,310 
Others .... 6,449 1,835 oe ees 
Total ...13,658 11,323 30,306 19,237 
TOTAL PACKER PURCHASES 
Week Cor 
ended Prev week, 
Jan.12 week 144 
Cattle 175,28 






Hogs .... 
Sheep 


51 


ily 364,909 
179.9: 


22 226,023 


CHICAGO LIVESTOCK 


Supplies of livestock at the Chicago 
Union Stock Yards for current and 
comparative periods: 








RECEIPTS 
Cattle Calves Hogs Sheep 
Jan. 11... 4,263 634 15,672 8,624 
Jan. 12... 788 72 6,862 3,941 
Jan. 14... 7,738 752 21,093 4,432 
Jan. 15. 5,091 303 10,483 1,435 
Jan. 16. 7,691 141 7,428 1,179 
Jan. 17. 9,000 400 13,500 3,500 
*Wk. 
so far..29,520 1,596 52,504 10,546 
rk. . 45,78 4,166 80,794 43,293 
1945 ..... 47,174 3,790 83,878 42,539 
BOGE wees 44,061 3,602 137,280 37,482 
*Including 167 cattle, 171 calves, 
29,652 hogs and 2,220 sheep direct 


to packers. 








SHIPMENTS 

Cattle Calves Hogs Sheep 
Jan. 11.... 2,513 77 2,450 2,244 
Jan. 12.. 374 44 298 374 
Jan. 14.... 3,482 216 778 221 
Jan. 15.... 4,213 142 1,341 839 
Jan. 16.... ees oo Se oes 
Jan. 17 . 4,500 100 1,500 2,000 

Wk. - 
so. far. .18,131 627 4,896 4,065 
Wk. ago...20,196* 1,299 10,687 9,073 
1945 ...... 16,658 637 13,062 9,818 
BOGO ésctes 15,283 676 13,148 6,173 


CHICAGO HOG PURCHASES 
Supplies of hogs purchased by Chi- 
cago packers and shippers week ended 
Thursday, Jan. 17, 1946: 





Week ended Prev. 

Jan. 17 week 

Packers’ purch..... 24,765 51,427 

Shippers’ purch..... 9,199 19,740 

WOO cccecececes 33,964 71,167 

JANUARY RECEIPTS 

1946 1945 

Gaethe cecccceccsas 108,108 137,523 
CG sccrsvencise 10,243 12,2 

BD 2ccnceneesses 279,970 318,840 

SESE cccceccccsces 101,088 133,646 

JANUARY SHIPMENTS 

1946 1945 

CED nccececesecs 57,455 49,850 

De itaesesabenee 50,680 36,482 

BD ccedcccansdas 25,390 33,653 


DECEMBER BUFFALO 
LIVESTOCK 


Cattle Calves Hogs Sheep 


-34,243 5,598 12,309 68,958 
- 23,069 1,649 4,229 57,277 


-10,527 4,002 8,163 10,696 


Receipts .. 
Shipments 


a 
slaughter 
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FRENCH 
HORIZONTAL 
MELTERS 


Are 
Sturdily 
Built. 


Cook Quickly 
Efficiently. 


THE FRENCH OIL MILL MACHINERY CoO. 
PIQUA, OHIO 























SKAY 
BEEF e BACON e SAUSAGE e LAMB 
VEAL e SHORTENING e PORK e HAM 

e VEGETABLE OlLe 
=—=THE WM. SCHLUDERBERG -T. J. KURDLE CO.—= 


MAIN OFFICE-PLANT and REFINERY 


3800-4000 E. BALTIMORE ST. 
BALTIMORE, MD. 
RICHMOND, VA. 
22 NORTH 17% ST. 









* 


0.c 
Ww. 






WASHINGT ROANOKE, VA. 
458-11 &, 317 E. Ave. 














THEE. KAHN’sSONSCo. 


CINCINNATI, O. 


‘AMERICAN BEAUTY’’ 
HAMS AND BACON 


Straight and Mixed Cars of Beef, 
Veal, Lamb and Provisions 


Offices 
BOSTON 9—P. G. Gray Co., 148 State St. 
CLEVELAND 15—Fred L. Sternheim, 801 Caxton Bidg. 
NEW YORK 14—Herbert Ohl, 441 W. 13th St. 
PHILADELPHIA 6—Earl McAdams, 204 Walnut Place 
WASHINGTON 4—Clayton P. Lee, 515 11th St., S. W. 























Superior Packing Co. 


Price Service 








Chicago 








DRESSED BEEF 
BONELESS BEEF and VEAL 


Carlots Barrel Lots 
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ELINS | 


ORIGINAL PHILADELPHIA SCRAPPLE 
“Glorified’’ HAMS +» BACON + LARD 
DELICATESSEN 


PACKERS - PORK - BEEF 
John J. Felin & Co. 


INCORPORATED 
4142-60 Germantown Ave. 
PHILADELPHIA 40, PENNA. 


WESTON 


TRUCKING & FORWARDING CO. 











Specializing in Trucking 

Packinghouse Products 

Throughout New York 
Metropolitan Area 


53 Gilchrist Street Jersey City, N. J. 











Liberty 
Bell Brand 


Hams — Bacon — Sausages —Lard—Scrapple 
F. G. VOGT & SONS, INC. — PHILADELPHIA, PA. 


























CANNING MACHINERY 
FRUITS- VEGETABLES. Fist: Erc 


RATING E jie 


A.K.ROBINS G&G CO.INC BALTIMORE.MD. 


wRire FOR CATALOCVUE 








HUNTER PACKING COMPANY 


EAST ST. LOUIS, ILLINOIS 


BEEF - VEAL - PORK - LAMB 
HUNTERIZED SMOKED AND CANNED HAM 














William G. Joyce A. L. Thomas 
Boston, Mass. Washington, D. C. 
Local and 
5 Boose Co. Western ee 
. 4 


| 
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MEAT SUPPLIES AT EASTERN MARKETS 


(Reported by the U. 8. Department of Agriculture, 


Administration. ) 


WESTERN DRESSED MEATS 
New York Phila. Boste 


Production & Marketing 














STEERS, carcass Week ending January 12, 1946.. 3,007 1,639 82 
NE 6600040645 ¢é e058 2,764 «oy 4 
Same week year ago........... 4,693 1,285 rr] 
COWS, carcass Week ending January 12, 1946.. 2,532 2,317 956 
WG BUGTIIES o06ccccccccesses 2,370 1,900 86) 
Same week year ago..........-. 2,596 1,085 1,365 
BULLS, carcass Week ending January 12, 1946. 75 17 “4 
I dn ck tt vesdueunes 13 2 
Same week year ago........... 32 1» 
VEAL, carcass Week ending January 12, 186.. 673 1% 
Week GECVIOES ccccccccseccc. 039 Cr 
Same week year ago........ ree 198 
LAMB, carcass Week ending January 12, 1946 
Week POCUEOES ccccccscccccsses 
Same week year ago....... 
MUTTON, carcass Week ending January 12, 1946 
Week previous ............ 
Same week year ago..........- 
PORK CUTS, Ibs. Week ending January 12, 1946. .1,872,074 
Week SEOUEES .ccccccees . .2,426,401 
Same week year ago........ 1,230,193 
BEEF CUTS, lbs. Week ending January 12, 1946 214,506 
Week previous ....... 354,943 
Same week year ago........... 239,505 
LOCAL SLAUGHTERS 
CATTLE, head Week ending January 12, 1946.. 13,549 3,577 
Week previous ........ sows 8,571 2,417 
Same week year ago. vies 11,844 2,17: 
CALVES, head Week ending January 12, 1946.. 6,983 2,31 
Week previous !....... baae 3,661 1,5: 
Same week year agv... , 7,749 1,1. 
HOGS, head Week ending January 12, 1946 63,612 = 14,565 
Week previous ........... 44,787 7,135 
Same week year ago........... 57,104 15,311 
SHEEP, head Week ending January 12, 1946 67,029 4,070 
Wee NE on6-0. 048406660800 43,608 2,631 
Same week year ago........... 53,352 2,400 


Country dressed product at New 
lambs. Previous week 5,508 veal, 
shown above. 


York totaled 7,364 veal, 
35 hogs and 304 lambs in 


35 hogs and 29 
addition to that 





WEEKLY INSPECTED SLAUGHTER 


There was a sharp bulge in slaughter operations at 32 
inspected centers during the week ended January 12 when 
compared with the previous week. Many farmers unloaded 
livestock prior to the strike deadline and slaughter totals for 
all classes of stock were above the previous week and also 
were larger than for the same time of last year. Hog slaugh- 
ter totaled 1,238,000 head, 300,000 more than a week earlier. 





Cattle Calves Hogs Sheep 
NORTH ATLANTIC 
New York, Newark, Jersey City......... 13,549 6,983 63,612 67,02 
Baltimore, Philadelphia CE SING 6,098 547 31,214 2,586 
NORTH CENTRAL 
Cincinnati, Cleveland, a. 14,282 2,237 74,607 8,295 
Chicago, Elburn .. teanwaee 29,662 9,083 137,936 50,632 
St. Paul-Wis. Group’........... 27,895 38,032 161,119 27,608 
St. Louis Area?. PTT TTT Te 9,832 6,461 101,015 20,68 
DE witsescewedegeveneeses 11,674 375 54,431 20,823 
i eee kee ae dadieg-eeude ee 24,186 1,557 78,384 35,38 
FE  BPPCPTCeeeeeeeee cree cocses Ge 5,210 74,699 42,355 
Iowa & So. Minn... news +d » Bee 349 6,996 241,119 52,486 
EEE” «tn cececsenecor 6,366 4,068 36,708 
SOUTH CENTRAL WEST® 24,591 11,997 107,290 55,358 
ROCKY MOUNTAIN‘ 7,500 553 25,762 11,5 
DE teacessee 5 ue 2,777 47,593 47,92 
DP hiinehiakecnb cede le ewe eee ae ie 96,876 1,238,489 442,700 
Total prev. wee k. isch tatin aiatmigiete dae temiieie “i65 ), 92 37 $1,780 932,443 3065, 
SN ks 50-6 ocd aoe eda ieee 234,004 99,149 1,100,899 405,78 
iIncludes St. Paul, S. St. Paul, Newport, Minn., and Madison, Milwaukee, 
Green Bay, Wis. “Includes St. Lonis National Stockyards, EB. St. Louis, I, 


and St. Louis, Mo. “Includes Cedar Rapids, 
City, Marshalltown, Ottumwa, Storm Lake, 
Austin, Minn. ‘Includes Birmingham, Dothan, Montgomery, Ala., Tallahasee, 
Fla., and Albany, Atlanta, Columbus, Mouitrie, Thomasville, Tifton, Ga. 
®Includes 8S. St. Joseph, Mo., Wichita, Kans., Oklahoma City, Okla., Ft. Worth, 
Texas. ‘Includes Denver, Colo., Ogden and Salt Lake City, Utah. ‘Includes 
Los Angeles, Vernon, San Francisco, San Jose, Sacramento, Vallejo, Calif. 


Des Moines, Fort Dodge, 
Waterloo, lowa, and Albert Lea, 





SOUTHEASTERN RECEIPTS 


Receipts of livestock as reported by the Production and 
Marketing Administration, at eight southern packing plants 
located at Albany, Columbus, Moultrie, Thomasville and Tif- 
ton, Ga.; Dothan, Ala.; Jacksonville and Tallahassee, Fia.: 


Cattle Calves Hogs 
I RE OR nn ot ond dad ddan bape ican 2,649 1,446 25,522 
EN es coins nie bcc dabuepins WL Ws deus Ok el 2,001 925 16,687 
DN PN Geecesxicosccssduckesenceeucs . 2,462 96 23,245 
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CLASSIFIED ADVERTISEMENTS 





Position Wanted 


Undisployed; set solid. Minimum 20 words 
$3.00, ge 1 5c each. “Position want- 
ed,” special minimum 20 words $2.00, 
Sddititne! words 1 10¢ each. Count address or box 
number as four words. Headline 7 5c extra. Listing 
advertisements 75c¢ per line. Displayed; $7.50 


per inch. 10% discount for 3 or more insertions. 


CLASSIFIED ADVERTISING PAYABLE IN ADVANCE. PLEASE REMIT WITH ORDER. 


Help Wanted 


Plants Wanted 





— 

saUSAGE MAKER: 20 years’ practical experience 
all phases, large and independent, B.A.I. and non- 
inspected plants and factories. Specializing in sau- 
sage manufac turing, processing smoked meats, 
oiled hams and meat specialties. Detroit area de- 
dred. W-10, THE NATIONAL PROVISIONER, 
7 8. ae St., Chicago 5, Ill. 





yk. PACKER: Are you interested in Detroit rep- 
— by an experienced packing house sales- 
+I am well known te the trade and can fur- 
“ish the best of references. W-12, THE NA- 
TIONAL PROVISIONER, 407 8S. Dearborn St. 


Chicago 5, Ill 








Comptroller-Accountant 


% years’ experience with meat packing company. 
At present am chief accountant in charge of -ac- 
counting, cost accounting, payroll, government 
reports and general office routine. © rs of 
age, married, college education. THE 
NATIONAL PROV ISIONER. 407 8. i. St., 


Chicago 5, 


ACCOUNTANT: Office manager, full charge book- 
keeper. Thoroughly experienced in slaughter and 
packinghouse costs, yields, payrolls, taxes, etc. 
W3, THE NATIONAL PROVISIONER, 407 ‘8. 
Dearborn St., Chicago 5, Ill. 


Help Wanted 
SALESMEN 


Established Manufacturer of Curing 
and Seasoning Compounds for the Meat 
Packing and Sausage Manufacturing In- 
dustries, and fine food specialties for 
the hotel, restaurant and institutional 
trade has openings for two sales rep- 
resentatives, one for the Middle West- 
ern Territory and one for the Eastern 
Territory. Highest type men required. 
Adequate compensation in form of sal- 
ary, expenses and commission. Sales- 
man must furnish his own car. Write 
to us. We shall not reply to any letter 
which does not give detailed informa- 
tion of your experience. Your letter 
treated confidentially. 
FEARN LABORATORIES 
701 North Western Avenue 
Chicago 12, Illinois 














Killing Foreman 


To handle beef kill and small stock killing in 
plant with capacity of 600 cattle daily. Applicant 
must be under 45 years old, sober and industrious. 
Furnish references. 
Write W-4 
THE NATIONAL PROVISIONER 
407 S. Dearborn St., Chicago 5, Ill. 





SUPERINTENDENT M. I. D. hog and cattle kill- 
ing plant, midwest. Familiar all manufacturing 
operations, including canning, also all by-products. 
Must be thoroughly experienced and able to han- 
dle help. Give full details, experience and salary 
expected. W-5, THE NATIONAL PROVISIONER, 
7 8. Dearborn St., Chicago 5, Ill 





Canned Meat Executive 


Write full details as to age, manufacturing and 
sales experience, salary expec ted, etc. Replies 
treated confidentially. J. S. Hoffman Co., 322 W. 
Illinois St., Chicago 10, Ill. 


PRODUCTION SUPERINTENDENT: Wanted by 
e independent sausage manufacturer in mid- 

West. Will have charge of sausage and smoked 

meat production. Give age and > of past 

experience and sala e Box W-383, 

ms NATIONAL PROVISIONER. 4 407 8. Dearborn 
t., Chicago 5, Ill. 





WORKING FOREMAN for curing, smoking and 
boning departments. Must have thorough knowledge 
and experience in curing and smoking meats. Bon- 
ing experience not necessary but desirable. Write 





CANNED MEATS BUSINESS 








4 7 WANTED. Must t 1 blishec 
or apply to Peters Sausage Co., 5454 W. Vernor preferably sesnted “4 he enet en 
Highway, Detroit 9, Mich. Please submit full details which will be held in 

confidence. 

AGGRESSIVE working foreman wanted for beef W-404 THE NATIONAL PROVISIONER 
and hog kill in modern plant. State previous 740 Lexington Ave., New York 22, N. Y. 
experience and salary expected. Our employes 
know of this ad. an — aaa wan set's. 
W-418, THE NATIONAL PROVISIO 8s 
Dearborn S8t., Chicago 5, Ill. Plants for Sale 
CASING SALESMAN for southern states and 
southeastern seaboard. Must be well ——— For Sale or Rent 
Attractive proposition by large casing house. . a " 
Established territory. Replies confidential. Write 4 story building, 2 refrigerated floors, 2 dry 
W-423, THE NATIONAL 407 8S. storage, heat, light, water, etc. In heart of 


PROVISIONER, 


Dearborn St., Chicago 5, Ill 





WANTED: Shipping supervisor for eastern inde- 
pendent packer. Must have motor truck delivery 
experience. Good opportunity for right man. W-6, 
THE NATIONAL PROVISIONER, 740 Lexington 
Ave., New York 22, N. Y. 





PLANT SUPERINTENDENT: Long established 
firm needs plant superintendent. Slaughter 800 
cattle weekly. If interested, contact us by letter 
stating qualifications and experience. Earl C. 
Gibbs Inc., 3378 West 65th St., Cleveland, Ohio. 





PORK TRIMMERS: Two experienced men wanted. 
Will pay good wages. Write Delfrate Packing Co., 
Box 276, Slovan, Pa. 





Equipment for Sale 





MEAT PACKERS—ATTENTION 


FOR SALE: 1-Anderson #1 expeller, 15 H.P. 
A.C. motor: 1-Meekin crackling expeller; 2-4x8 
and 4x9 lard rolls; 1-Brecht 1000 Ib. meat mixer; 
1-4’x12’ mechanical cooker: 1 #41 meat grinder; 
1-27 Buffalo silent cutter; 1-Brecht 200 Ib. 
sausage stuffer; 1-Creasy #55 and 1-Victor i 
ice breaker. Send us your inquiries. WHA 

HAVE YOU FOR SA ALE? Consolidated R. — 
Co., Inc., 14-19 Park Row, New York City 7, N. Y. 


FOR SALE: One 6-ton double-action Brunswick 
ammonia compressor with high and low side, also 
motor and belt, and a brine tank 8% ft. x 4 ft. x 








3 ft. depth, and of %-inch boiler steel construc- 
tion. All in good condition. John Mauthe, 75 
East Third St., Dunkirk, New York. 

FOR SALE: Capitol steam boiler, low pressure, 
square, Steam capacity 2100 square feet. Good 
condition. Immediate possession. Peters Sausage 
Co., 5454 W. Vernor Highway, Detroit 9, Mich. 








FOR SALE: 2 N.C.R. electric sales analysis ma- 
chines. Carrying 25 weight and money totals. In 
good condition. Address reply to Albert F. Goetze, 
Inc. P.O. Box 1017, Baltimore 3, Md. 





Equipment Wanted 


HAND PACK FILLER wanted for filling cans 
with coarse chopped meat products; also six pocket 
Sprague-Sells filler, retorts, electric hoist; also 
old-fashioned dough mixer wanted. Hill Packing 
Company, Topeka, Kansas. 





wholesale meat district 
Martin Packing eseetettaa 
Newark 3, N 


of Newark. Reasonable. 
127-139 Belmont Avenue, 




















FOR SALE ONLY: Meat market and 250 locker 
plant in town of 1,000 Southern Minnesota. 
$16,000.00—one half cash, balance terms. Write 
Box 74, Lamberton, Minnesota. 
FOR SALE: Slaughterhouse, modern, state in- 
spection. Capacity 200 cattle and calves per 
week. Price $65,000. 25 miles west of Sacra- 
mento. W. 8. Marks, Dixon, California. 
FOR SALE: Packing house, in Ogden, Utah. Near 
Ogden Union Stock Yards. Fully equipped and 
operating. Sales in 1945 about $800,000. Alder, 
Wallace, Inc., 159 South Main, Salt Lake City 1, 
Utah. 
iscell 
Miscellaneous 
, T T 
NEW—SURPLUS 


BUTCHER FROCKS 


White, cotton duck, approx. 55” long, 
3 pockets, lap over front with belt 
sizes 34, 36, 38. 

$36.00 per doz., less than 6 doz. 

$33.95 per doz., 6 doz. lots. 

L. ATKIN’S SONS 
P. O. Box 167 
Rochester, N. Y. 





Servicemen’s Classified Ads 


CAPTAIN L. M. JONES, veterinarian, just dis- 
charged from the service, would like part or full 
time work in packing house with option to do 
private practice. Have had experience in ante 
and post mortem inspections, and am an accredited 
veterinarian. y-1, THE NATIONAL PROVI- 
SIONER, 407 S. Dearborn St., Chicago 5, Ill. 








WANTED: Buffalo No. 1 or No. 
in good condition. Schmidt 
Box 227, Niles, Michigan. 


WANTED: One used Anco No. 700 Harrington 
measuring filler. Industrias Gonzalez, 8.A., P. 0O. 
Box 124, Monterrey, Mexico. 


2 sausage mixer 
Packing Co., P. O. 








POSITION WANTED: Superintendent, age 35. 20 
years’ experience in all departments. Expert on 
dry rendering. Desire ay connection. Good 
references. Served 2 rs in U. 8S. Navy. W-11, 
THE NATIONAL PRov ISIONER, 407 S. Dearborn 
St., Chicago 5, Il. 





WANTED: Medium size dry rendering cooker. Pre- 
fer standard make. G. Bernd Company, P.O. Box 
104, Macon, Georgia. 





WANTED: One Buffalo mechanical meat mixer. 
1,000 Ib. capacity. Must be in good condition. 
Royal Food Products Co., 707 Linwood Blvd., Kan- 
sas City, Mo. 





Plants Wanted 





INDUSTRIAL ENGINEER WANTED: College 

Fradeate, cost and time study experience. Must be 

auiliar with packing house practices. Plant lo- 

wae east of Chicago and north of Indianapolis. 

ms W-13, THE NATIONAL PROVISIONER, 
Dearborn St., Chicago 5, Ill. 


The National Provisi J 








PACKINGHOUSE WANTED: Eastern firm wants 
to lease or buy — packing house in west under 
overnment inapection. Information confidential. No 

rokers. Write Box W-413, NATIONAL 
inl emcees: 407 S. Dearborn St., Chicago 5, 


e y 19, 1946 





GET ACTION — USE 
NATIONAL PROVISIONER 
“CLASSIFIEDS” 


No matter what you may want or 
need, your message will reach the 
entire packing industry in this section. 
Why not see for yourself by advertis- 
ing on this page? You appeal di- 
rectly to interested ‘readers. 
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